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No other film behaves better in Ys 
the presence of fats and greases than pe 


does VISKING’S tough, NOR cok Ss 
AYA 

soft, pliable visteN. Here’s why: . G 

b. 





VISTEN locks out off-flavors that 
fats are quick to absorb. 


VISTEN is insoluble in fats, does 
not impart off-flavors. 


VISTEN doesn’t get brittle under 
case lights. 


VISTEN takes print well, doesn’t 
block, heat-seals readily. 


So VISTEN gives Satisfactory results 
with food products where other 
films fail. And visteN costs less 

than many other films. 





is your answer 


P VISTEN for your loaves and cooked hams 


VARY GL ikem CASINGS 


fhe VISKING CORPORATION 


Chicago 38, Illinois 
In Canada: Visking Limited, Lindsay, Ontario 
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Capacities from 
60 to 1,000 pounds 





NOTED for leak-proof 
design and special 
safety features 


BUFFALO Stuffers have still another feature that 
puts them in a class by themselves. They are pre- 
cision ground to a mirror finish with a patented 
internal grinder. This eliminates surface pockets 
thereby reducing corrosive action and discolora- 
tion to an absolute minimum. It also makes for 
easier operation of the stuffer. It is features such 
as these that enable BUFFALO Stuffer users to 
produce higher quality products at lower cost. 













QUALITY 
SAUSAGE MACHINERY 


for more than 80 years 


*BUFFALO equipment is noted for its sound design . . . sturdy con- 
struction .. . safety and sanitation . . . dependable performance and 
coast-to-coast factory service. BUFFALO is first in offering new proved 
features that increase plant efficiency and protect product quality. 


John E. Smith’s Sons Co. 


50 BROADWAY BUFFALO 3, N. Y. 
Sales and Service Offices in Principal Cities 


Send for these informative Booklets 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 


I am interested in the following: 


tHe Most 
COMPLETE LINE ri 
GAUSAGE-MAKIN 








STANDARD MIXERS, Ca- MACHINERY GRINDERS, Capacities from (_] Silent Cutter Smokemaster | Head Cheese Cutter 
eee cents e 1,000 to 15,000 Ibs. per hour | Mixer (CO Grinder [] Pork Fat Cuber 
Widest range (_] Casing Applier [[j Stuffer [_] Combination of Special 
ot sizes Purpose Equipment 
e 
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Address 


VACUUM MIXERS, Capaci- 
ties from 75 te 2,000 Ibs. 


SILENT CUTTERS, Cutter ca- 
pacities from 20 to 800 Ibs. 
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aT LAS: A REALLY 
TIGHT WRAP 
re FOR BACON 






NO SAG, NO STRETCH, AND COSTS LESS, TOO! 


ere’s welcome news for all packers of bacon, and 
franks, too. A revolutionary new film—75 BF PLIOFILM—makes 
possible a tight package that resists wrinkling—stays taut and 
tempting, even when exposed for long periods to showcase 


moisture. oy Ven @ Venn ic 
75 BF PLIOFILM, developed by the Goodyear Packaging Engi- FILM 
neer, is designed to meet every problem encountered in bacon 

and frank packaging. It offers these practical, money-in-the- 
bank advantages: 


Insures a tight package that won’t pucker or sag. Good things are better in 


Takes rough handling, virtually eliminates rewraps, because it affords 
a positive, film-to-film seal. 


Greaseproof, will not contaminate other packages. 


Air-, moistureproof, preserves “hickory smoked” aroma and taste 
of bacon. Retards fogging and sliming of frank packages. 


Natural transparency shows product as it really is, without shine 
or glare. 


And best of all, with all its standout advantages, 75 BF PuioriLm 
costs less than conventional films. 


Get the full story on this remarkable film from your local 
distributor, or write: The Goodyear Packaging Engineer, 
Goodyear, Pliofilm Dept., Akron 16, Ohio. 


3-way protection against air, moisture, liquids 


Got a packaging problem? The Goodyear 
Packaging Engineer can help you solve 
it by designing a Piiorim wrap that’s 
made especially for you. Write or wire 
him today. 


Have you Met 
the GPE? 


Piiofilm, a rubber hydrochloride 
-T.M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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QUALITY W RAP P E R S 


help SELL your 
QUALITY MEATS 







and boost 


your PROFITS! 


GREASEPROOF and GLASSINE PAPERS 
PLAIN e PRINTED e EMBOSSED 
LAMINATED e COATED 


SMOKED MEAT WRAPPERS 
PLAIN e PRINTED 


HARTFORD CITY knows your meat wrapping problems 
. . « has been solving the Meat Industry's “tough ones" 
effectively since 1893! Today we are in a better position 
than ever to serve you... and to supply you with really 
superior paper wraps. Our modern plant is geared to 
meet the needs of the Meat Industry . . . to fill all orders, 
large and small, with dispatch. Write for detailed in- 
formation. 


Harrroroliry 


PAPER COMPANY 


HARTFORD CITY, INDIANA 


CHICAGO OFFICE NEW YORK OFFICE 


620 First National Bank Bldg. 15 Park Row 
38 South Dearborn St. Suite 2206 
Chicago 3, Illinois New York 38, N. Y. 


main office: 











VOLUME 128 JUNE 13, 1953 NUMBER 24 
Contents 

Build New Ideas Into Sparkling 
New $1,000,000 Sausage Plant......... 12 
House Votes Economic Controls.......... 11 
How To Build a Tinning Outfit........... 17 
Up and Down the Meat Trail............ 21 
New Trade Literature..............¢2... 25 


Meat Output Reverses 4-Week Decline... .30 
Hides and Skins Market Lethargic........ 40 
Classified Advertising.............. oe 





EDITORIAL STAFF 
EDWARD R. SWEM, Vice President and Editor 
VERNON A. PRESCOTT, Managing Editor 
HELEN P. McGUIRE, Associate Editor 
GREGORY PIETRASZEK, Technical Editor 
GUST HILL, Market Editor 


ADVERTISING DEPARTMENT 
15 W. Huron St., Chicago 10, Ill. 
Telephone: WHitehall 4-3380 
HARVEY W. WERNECKE, Vice President and 
Sales Manager 
FRANK N. DAVIS 
ROBERT DAVIES 
F. A. MacDONALD, Production Manager 
CHARLES W. REYNOLDS, New York Representa- 
tive, 18 E. 41st St. (17) Tel. LExington 2-9092, 
2-9093 
Los Angeles: McDONALD-THOMPSON, 3727 W. 
6th St. (5) Tel. DUnkirk 7-5391 
San Francisco: McDONALD-THOMPSON, 625 
Market St. (5) Tel. YUkon 6-0647 
Seattle: McDONALD-THOMPSON, Terminal Sales 
Bldg. (1) Tel. Main 3860 


DAILY MARKET SERVICE 
(Mail and Wire) 


EXECUTIVE STAFF OF THE NATIONAL 
PROVISIONER. INC., Publisher of 
THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE 
ANNUAL MEAT PACKERS GUIDE 
THOMAS McERLEAN, Chairman of the Board 
LESTER I. NORTON, President 
A. W. VOORHEES, Secretary 





. Published weekly at 15 West Huron St., Chicago 10, IIl., 
U.S.A., by the National Provisioner, Inc. Yearly subscrip- 
tions: U.S., $4.50; Canada, $6.50; Foreign countries, $6.50. 
Single copies, 25 cents. Copyright 1953 by the National Pro- 
visioner, Inc. Trade Mark registered in U.S. Patent Office. 
Entered as second-class matter October 9, 1919, at the Post 
Office at Chicago, Ill., under the act of March 3, 1879. 








The National Provisioner—June 13, 1953 

















SAPPY PY. 





}, 1953 





3 Li SPER EAL AT KR 





VOLUME 128 






JUNE 13, 1953 * NUMBER 24 


Economic Controls Voted by House 


On Tuesday the House passed and sent to conference with the 
Senate a bill (S 1081) extending allocations, priorities and pro- 
duction expansion authority in the Defense Production Act until 
June 30, 1954. It rejected an amendment which would have re- 
stored the President’s authority to invoke a 90-day freeze of 
prices, wages and rents in an emergency. The House removed 
the authority to embargo imports of fats and oils and other prod- 
ucts under Section 104. Representative Andresen, who sponsored 
the provision, said the President’s proclamation under Section 22 
of the AAA is proof that Section 104 is not needed (see page 41). 


New Rules on VE May Start July 1 


Following meetings of the Advisory Committee on Vesicular 
Exanthema and suggestions by the meat packing and livestock 
industry, Secretary of Agriculture Benson revised his proposed 
amendment to the Federal Regulations dealing with this disease. 
It is proposed to make the amendment effective July 1, 1953. 


Senate Appropriations Bill Less Acceptable 
The Senate appropriations committee voted not to repeal the 
proviso in the existing law which authorizes the USDA Secre- 
tary to charge the meat industry for inspection expenses beyond 
appropriated funds. The word “voluntary” was added before 
the phrase “reimbursement may be made” to indicate that no 
packer be forced to pay. However, it is felt that if USDA 
should not operate within its inspection budget, a packer who 
needed inspection might have to pay in order to get the service. 
The Senate may vote on the bill Monday and send it to conference. 


UPWA, Cudahy Begin Wage Talks 


Representatives of the United Packinghouse Workers, CIO, 
and the Cudahy Packing Co.-held preliminary discussions Tues- 
day on the union’s request for substantial wage raises. The meet- 
ing was adjourned without announcing dates for continuing the 
talks, but a UPWA spokesman indicated they would probably 
be resumed within two weeks. 


NIMPA 1954 Meeting Dates Set 


The 1954 annual meeting of the National Independent Meat 
Packers Association will be held at the Palmer House, Chicago, 
Monday, Tuesday and Wednesday, June 14, 15 and 16. The an- 
nouncement was made following the directors’ meeting of 
NIMPA this week. 


























SPARKLING NEW instrument-controlled smokehouses and the beef 
At right are officials, Max Berger, 


boning line are shown above. 


president, opening door, and Michael Tackeff, treasurer. 
view of the plant's spacious off-the-street loading dock. 








Below is 


NEPCO Builds $1,000,000 Plant 


All’s new in this kitchen, including new ideas on tempering, 


rails, smokehouse control and other innovations 


OLDNESS of decision joined 
B with a confidence in the future 

contributed materially to the 
building of the new sausage plant of 
the New England Provision Co., Inc., 
in Boston. Approximately 18 months 
ago, when it became apparent that the 
Massachusetts Market Authority would 
not be able to build the proposed cen- 
tral market area for the meat industry 


BILLING SECTION, under Maurice Schweitzer, office manager, 
enjoys all new equipment in modern office setting. 


plants which were to be displaced from 
the Faneuil Hall district by a new 
super highway, NEPCO’s top manage- 
ment took the initiative. Senior firm 
members, Max Berger, president, and 
Michael Tackeff, treasurer, decided to 
construct their plant in the Southamp- 
ton area, a site offered the displaced 
plants by the New Haven Railroad. 
As the first company to build in 


this area, New England Provision Co. 
took a calculated risk. According to 
Milton Berger, sales director, no one 
knew how the “will-call” trade would 
react to a new location in which no 
supplementary food establishments 
were housed. Sales experience at the 
new plant has dictated the practice 
of sending a driver salesman through 
the old market area to solicit business 


CONTRIBUTING TO the comfort of employes is this sanitary lunch 


room where workers can relax and enjoy their meals. 
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t= FLOOR PLAN 


TRUCK 
DELIVERY 
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[ from the wholesalers who formerly 


would dash in and dash out of NEPCO’s 
old plant as they needed specific saus- 
age items. The bulk of the business, 
of course, comes from the firm’s 
driver-salesmen and foot salesmen 
whose activities have benefitted from 


| the new location. 


The decision to expand the plant’s 


‘capacity and to make the new unit 


the best that engineering talent could 
devise was an expression of confidence. 
1953 is the twenty-fifth anniversary 
year of the company and it was recog- 
nized that the firm should expand into 
quarters adequate for its business. In 
25 years the company had grown from 
a “we-did-everything” partnership to a 
concern employing upwards of 250 
workers. Bert Tackeff, vice president 
in charge of production, selected 
Henschien, Everds & Crombie of Chi- 
cago as the architects for the new 
million-dollar plant slated for com- 
pletion in the anniversary year. 

A modern put-through system is de- 
signed into the plant and _ product 
moves progressively through the two- 
level structure. Part of the plant 
houses the venture into large-scale 
prepackaging of sausage products 
which was described in THE NATIONAL 
PROVISIONER of April 18. The nature 
of the firm’s business logically lends 
itself to a two-floor arrangement. The 
first floor houses receiving and ship- 
ping, boning and curing operations. 

Segregation of the in-and-out move- 
ment of raw materials and finished 
meat products eliminates any poten- 
tial bottleneck in material handling. 
An L-shaped platform in the rear han- 
dles both railroad car and truck un- 
loading operations. The 51-ft. base of 
the L has space for spotting three cars 
while a paved area forming the stem 
of the L accommodates motor trucks. 
All meats and supplies moving into the 
plant pass a station equipped with both 
rail and floor scales. From this point 
product begins its “engineered” for- 
ward movement. 

Boxed meats to be held go directly 
into a six-car capacity freezer kept 
at 0° F., while the carcass meats move 
into a beef holding cooler, also of six- 
car capacity. Most of the meats re- 
ceived are in the form of beef quar- 
ters or boned beef carcasses, as the 
firm specializes in all-beef products in 
its sausage production. The beef cooler, 
which is refrigerated with Gebhardt 
units, as is the balance of the plant, is 
maintained at a temperature of 34° F. 
Dry materials, such as shipping car- 
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DRAWINGS MADE FROM ORIGINAL FLOOR PLANS BY WENSCHIEN, EVEROS G CROMBIE 
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Uperations Inside the New Plant 


INCOMING quarters are scaled in central re- 


ceiving office next to rail and truck docks. 


| = Fh 


ony 


WORKERS line molds with ruffle fat prior to stuff- 


ing of specialty items. 


tons, packages, etc., move into a stor- 
age area with a capacity of approxi- 
mately 300,000 lbs. This area, located 
at the rear of the building, has a 
direct opening to the rail spur which 
parallels the structure. 

Carcass meats required for in-plant 
production move to the boning room 
with its two 40-ft. boning conveyors. 
One handles the carcass breakdown for 
whole cut curing operations, such as 
corned beef and Jewish style Pastrami, 
while the other handles whole carcass 
boning. Product moves from the boning 
room to the curing room over a scale. 
An overhead rail connects the two 
rooms and, after making a loop within 
the curing room, continues both to the 
front elevator and the loading dock. 
While the product normally moves 
from the boning table into trucks and 
then into the curing vats, the rails 
permit orderly movement of beef tree 
accumulations of plates or briskets to 
the boning tables. Likewise, meats 
which have been cured can be placed 
on trees and moved to the loading dock 
for direct loading. 


14 


AS AN ADDED guarantee of flavor control, employes 
scrape product from vacuum mixer walls before mixing 


different sausage batch. 
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VIEW OF sausage stuffing sec. 
tion at cleanup time. 


PRODUCT STUFFED in large natural casings is inserted in 


wire molds, giving it a characteristic ribbed appearance. 


Edward Tackeff of the production 
staff states that the table top convey- 
ors in the boning room have materially 
increased the productivity of the boning 
gang. One man now sorts the various 
boned cuts, trimmings and bones and 
frees the knife workers of small but 
time-consuming details. 

He also notes that in the curing 
room, where the plant has thirty 3200- 
lb. capacity stainless steel vats fab- 
ricated by Emerson Sack Warner Corp. 
of Boston, the cleanup job consists of 
mild hosing, and, maintenance is elim- 
inated. The gleaming stainless steel 
vats also add to the pleasantness of 
the curing room in which the tempera- 
ture is 45° F. Adjacent to the curing 
room office is a boning table on which 
the various cured meats are processed 
into rolled and tied product. 

The balance of the first floor is de- 
voted to service and comfort functions. 
At the very front of the building is a 
45° refrigerated shipping room which 
opens onto a loading platform capable 
of housing ten trucks. The decision to 
build the large scale loading platform 


sprang from past experience. In the 
old building, with its street loading, 
shipping frequently bogged down as a 
result of traffic congestion. Manage- 
ment decided the new plant would have 
its own controlled traffic pattern. The 
serviced trucks are packed adjacent to 
the plant until loading time. 

In the morning both the driver- 
salesman and straight delivery units 
are loaded within half an hour. The 
firm has a fleet of 23 vehicles. The 
speed with which the trucks are loaded 
is possible because of skid loading of 
the various orders in the shipping 
room. All product moving out of the 
shipping room passes over the ship- 
ping office check scale. 

The balance of the front part of the 
building houses the general offices, pri- 
vate offices, the MID inspectors’ of- 
fice, the lunch room and various locker 
and comfort rooms. 

Departments on the first floor are 
grouped so that all rooms of a similar 
temperature form a block in which 
temperature transfer is held to a mini- 
mum. United Cork Co. cork is used as 
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MUCH OF THE product in natural casings is linked by hand as 
management believes this assures the most uniform sausage. 


TO ASSURE good cure, coarse meats are held 
overnight in cooler. 


WORKER takes internal tem- 


perature of Kosher Pastrami. 


LARGE ITEM orders are assembled here and 
chuted to shipping room below for delivery. 


HARRY BEARON, boning room foreman, inspects lot 
of boned briskets in making customer selection. 


the insulating material throughout the 
| plant. Jamison Cold Storage doors sup- 
plement the insulation in preventing 
unwanted heat transfer. The main em- 
ploye comfort facilities are concen- 
_ trated on the first floor, expediting 
} employe movement during breaks and 
lunch time. 

The plant’s second level houses the 
' principal processing facilities. Meats 
' from the boning and curing depart- 
‘ments move directly to the second 
§ floor via the main front elevator. The 
| elevator opens directly into the boning 
' room on the first floor and the beef 
holding cooler on the second. For cured 
meats and meats requiring heat proc- 
| essing, the overhead rail system de- 
scribed earlier makes connection via 
) elevator with the second floor at a 
} point immediately adjacent to a saus- 
age tempering section. 

This area represents an attempt to 
streamline the movement of full cages. 
In the older plant space around the 
stuffing tables was at a premium and 
time was often lost as cages were 
jostled about to or from the stuffing 
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table. Management decided a planned 
movement of cages to and from the 
smokehouses would, in terms of produc- 
tive time, more than justify cost of the 
overhead railing. Accordingly, Boston 
Tram Rail Co., Boston, which installed 
all the rails within the plant, put in 
a tempering area with approximately 
270 ft. of rail storage. 

Not only are full cages moved into 
this area for holding but also empty 
cages returned from the packaging 
room are held here. Any of the eight 
stuffing stations equipped with Buffalo 
stuffers has a work and empty cage 
rail. The smokehouse attendant moves 
the cages about, freeing the stuffing 
crew for their job. The railing system 
connects all eight of the six cage Julian 
Engine ring smokehouses along with 
the five stainless steel tank cook sec- 
tion. 

All the heat processing facilities are 
in a direct line, separated from the 
refrigerated packaging and manufac- 
turing section by the stuffing section. 
Heat transfer is minimized through 
this arrangement. The service facilities 


for the smokehouse, including the two 
Tipper smoke generators, are located 
back of the smokehouses with a service 
aisle. 

All the smokehouses can completely 
process the sausage meats including 
steaming and showering. The Taylor 
controls on these units, which regu- 
late and control the temperature within 
the house to a plus or minus one de- 
gree from setting, are located at a 
central control board. Management 
feels the location of the controls per- 
mits the smokehouse attendants a 
greater degree of control on each of 
the houses as the phase of the proc- 
essing cycle is apparent readily at all 
times in one spot. 

The smokehouse doors all have win- 
dow ports for easy sight inspection. 

Two of the smokehouses are gas 
fired for loaf processing. Product 
moves from the smokehouses into a 
chill cooler where the basic heat and 
moisture are removed from the proc- 
essed sausage meats before they move 
into the packaging room. Natural cas- 

(Continued on page 26) 








Capacities of 
20 to 1,000 
hogs per hour. 
a 
Cast iron con- 
struction on 
larger machines. 
e 
Positive feed-in 
conveyor. 
e 
Tested hair con- 
veyor on larger 
models. 
e 
Extra heavy belt 
scraper shaft. 
e 
Hot water spray 
to flush hair. 
® 
Recirculation of 
hot water in 
larger machines. 
e 
All adjustment 
and mainte- 
nance points 


easily accessible. 
e 


Layout of equip- 
ment arrange- 
ment available. 
e 

Proven by many 
years of oper- 
ation in many 
plants. 














































































































STANDARD 
of the 
INDUSTRY 








Cre 










Imposing user 
— 


Every machine 
built with many 
years’ life. 

e 
Standard motors 
from 2 H.P. to 
30 H. P. 


& 
Standard belt 
scrapers on all 
machines. 

e 
Hog killing and 
kindred equip- 
ment to go with 
dehairers. 

oe 
Deliveries with- 
in reasonable 
length of time. 

e 
Installation su- 
pervision by 
factory service 
man available. 

* 
Replacement 
parts from stock. 


e 
Properly de- 
signed for low 
maintenance 
cost. 


Lower cost per 
hog dehaired. 














That is correct! Standard of the industry! Because we have built mechanical 
hog dehairers for so many years, because more BOSS Dehairers have been 
sold, and because more are now in use, you can count on BOSS Debhairers to 
deliver the service which you were told to expect. When such a large 
majority of buying decisions, independently arrived at, are in favor of 
BOSS, careful consideration of any decision to the contrary is indicated. 


Take time to investigate the BOSS installations in your own neighborhood . .. 
and reduce costs for years to come. Write for a list of neighboring BOSS users. 


Inquiries from the Chicago area should be addressed to The Cincinnati 
Butchers’ Supply Company, 824 West Exchange Avenue, Chicago 9, Ill. 


The ComCese# 27 BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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How To Build a Tinning Outfit 


To Meet Average Plant’s Need 


BY H. NYE JOSLEYN 





Operations 




















ROPE BLOCK 
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HE CREATION of a_ moderate 
sized tin plating outfit as an adja- 
cent part of a maintenance department 
can save many times the cost of its 
construction. Such an outfit is of par- 
ticular value in assuring the prompt 
return to service of BAI condemned 
bacon combs, beef hooks, crippled hog 
holding chains, and many similar ob- 
jects about the plant. Over accumulat- 
ing and stock piling can be avoided. 
Except for the tin itself, the materials 
used in the construction and operation 
may be found in most plants. 

A small tinning department that has 
proved its worth during more than 
five years of operation in a medium 
sized packing plant is not beyond the 
scope of any maintenance gang to op- 
erate. The component parts consist of 
three medium sized tanks, a tin pot, 
half an oil barrel, a low wooden rack, 
and for convenience a short run of 
overhead hog holding rail with a trol- 
ley and single rope block (see draw- 
ing). Provisions are made for heating 
one of the tanks and the tin pot. 

Tank No. 1 is made of welded %-in. 
flat iron plate with the addition of a 
rim and legs of 2-in. angle iron. It is 
used to hold a heated solution of con- 
centrated caustic soda which is made 
by dissolving flake caustic in water. 

Tank No. 2 and tank No. 3 have the 
same dimensions and_ construction. 
They are built of close fitting 2-in. 
planks and supported by 2x4 wooden 
legs. When completed, the inner sur- 
faces are thoroughly sealed with two 
coats of hot pitch or asphalt. 

Tank No. 2 is filled with standard 
strength hydrochloric (muriatic) acid. 

Tank No. 3 also contains standard 
strength hydrochloric acid but with the 
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addition of about five pounds of zine 
dissolved to make a saturated solution. 
Zine chloride is formed which is a flux 
essential in making a tight bond be- 
tween the tin and metal to be plated. 
Old mason jar lids available at most 
junk yards are a convenient source of 
readily dissolved zinc. 

The tin pot is made of %-in. flat 
iron plate welded into a wedge shaped 
tank. The wedged form allows a more 
equal distribution of heat over the bot- 
tom and sides. It is supported by a 
suitable angle iron frame. 

In plating, pure tin is used at a 
temperature of 600 to 700° F. The 
temperature may be approximated by 
trial with a piece of pure lead which 
melts at 621° F., or pure zine which 
melts at 787° F. Too high a tempera- 
ture will cause discoloration; too low 
a temperature will cause irregular ad- 
hesion and agglomeration. Reasonable 
care should be taken to prevent exces- 
sive overheating. Because tin melts at 
449° F. and does not boil until over 
4000° F., the molten tin can, by be- 
coming overheated, damage or even 
melt the steel in the material being 
plated. Some varieties of steel mek 
around 3000° F. 

The half barrel is filled with old ice 
machine oil. Many other readily avail- 
able light grade oils will give satis- 
factory results. Palm oil is used by the 
manufacturers of tin plate. 

The wooden draining and cooling 
rack is of similar construction to the 
bacon floor racks used in curing cel- 
lars. It consists of 1x4 boards nailed 
to the edges of 2x4 cross braces. 

The overhead rail and trolley are 
standard hog holding rail equipment. 
A single block %-in. rope fall is used 



































to facilitate the handling of grouped 
bundles and to allow for convenient 
rinsing and draining of the work. 

The operations followed in the re- 
tinning of bacon combs serve as an ef- 
fective guide in the prevailing method. 
Procedure for other material is handled 
in a similar manner. 

A bundle of the combs are wired 
together, hung on the rope fall, and 
placed in the heated solution of caus- 
tic soda for five to ten minutes. The 
exact time is determined by the amount 
of accumulated greasy residue on the 
combs. Care is used in keeping the 
solution simmering but not boiling. 
Boiling caustic solutions can erupt vio- 
lently and be dangerous. 

After grease removal, the bundle of 
combs is brought into a position be- 
tween tanks No. 1 and No. 2. Water 
rinsing at this location, followed by air 
drying, will help in preventing undue 
dilution of the acid. 

The bundle is next immersed for 
five minutes in the pure hydrochloric 
acid and then transferred into the zinc 
chloride. Limiting the bath in the zinc 
chloride flux to about one minute, the 
work is again drained, but is not rinsed 
with water. 

The combs are immersed in the tin 
pot long enough for the composing 
metal to come up to the temperature 
of the molten tin. This is important 
for firm and even adhesion. As the 
tinned bundle is raised from the pot 
it is given a sharp rap to separate the 
pieces and speed the drainage of any 
excess tin. Immediately, the bundle is 
quenched in the oil. After an approxi- 





17 















Be sure the food wrapper 
on your product rs 


NON-TOXIC 


Some food wrappers that supposedly are giving safe protec- 
tion, may be harmful to the flavor and quality of the food. 
’ Even a faint trace of toxicity in a wrapper that comes in direct 


contact with food can be dangerous. 


ee 
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Play safe with Non-Toxic PATAPAR 


You can have utmost confidence in Patapar Vegetable Parch- 
ment. This high wet-strength, grease-resisting vegetable 
parchment is made from 100% pure cellulose. It is odorless, 
tasteless and absolutely NON-TOXIC. It meets every require- 
ment of the Federal Food and Drug Act. 


Protects many products 


Patapar is ideal for protecting butter, cheese, poultry, giblets, 
ham, sausage, bacon, margarine, ice cream and many other 


foods. It is furnished in sheets or rolls, plain or colorfully 


printed with NON-TOXIC inks. 


If you would like samples of Patapar for testing, tell us 


a 
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Papet Comparty 
Bristol. Penn sylvania 


ant: 
West ane er P Francisco 1 


ga Bryant Street. York wats 
Sales Offices: il sers f 
Headquer od nee 1885 


HI WET STRENGTH - GREASE-RESISTING 


ee i; the nature of the product you 


package. Write today. 








mate 60 seconds in the oil the work js 
moved to the wooden rack for final 
cooling and draining. 

The function of the oil is to provide 
a smooth non-crystaline finished sur- 
face. Residual heat causes rapid drain- 
ing and evaporating so that the oil is 
imperceptable on the finished product, 

Weight of the tin coating is affected 
by the heat of the molten tin, the 
rough or smooth condition of the ex- 
terior of the work, and by the speed 
of handling. 

Suitably located in a well ventilated 
work area where a limited amount of 
spilled acid will not be too detrimental, 
the tinning setup can be a valuable 
asset to a plant’s maintenance program, 








Announce Program for 
NLSMB Annual Meeting 


About 350 livestock and meat indus- 
try representatives from 35 states and 
Washington, D. C., are expected to at- 
tend the thirtieth annual meeting of the 
National Live Stock and Meat Board. 
It will be held in Chicago next Thurs- 
day and Friday. 

Research workers from five colleges 
and universities, as well as staff mem- 
bers of the Board, will report on re- 
search sponsored by the Board. 

At the annual dinner Thursday night 
Dr. F. R. Steggerda, University of 
Illinois, and Dean Emeritus H. P, 
Rusk, College of Agriculture, Univer- 
sity of Illinois, will speak. 

Speakers at the luncheon meetings 
will be Wesley Hardenbergh, president, 
American Meat Institute, and L. R. 
Trainer and Chester Freeman of the 
food trades division, Department of 
Agriculture. 

Presiding at the two-day meeting will 
be Jay Taylor of Amarillo, Tex., chair- 
man of the NLSMB. 

The Board’s annual meeting will be 
preceded by the sixth annual Reciprocal 
Meat Conference for college meats men. 
It is expected that about 70 men, from 
30 states and Canada and the USDA, 
will attend this meeting on Tuesday 
and Wednesday. John Coverdale, Rath 
Packing Co., Waterloo, and Kirk Fox, 
editor, Successful Farming, Des Moines, 
will speak at the banquet on Wednesday. 


Excel Packing Co. 
Case Is Appealed 


Government attorneys have filed pe- 
titions in the tenth circuit court in Den- 
ver, appealing the case of Excel Pack- 
ing Co., Wichita, Kan. The government’s 
$214,045 suit against Excel was ordered 
dismissed last March by a federal judge. 

U. S. district attorneys brought the 
suit against the firm on June 4, 1952, 
alleging Excel sold more than $70,000 
worth of beef in excess of ceiling prices 
between June 4 and September 29, 1951. 
They asked for treble damages. 


Florida Livestock Board 

A new board has replaced the old 
Florida Livestock Sanitary Board. It 
will have nine members instead of 
eight with one of them a poultryman. 
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) deals with beef and the other with pork. 


AMI Announces Schedule 
Of Summer Advertising 


The American Meat Institute is tak- 
ing space in two widely read magazines 
—Saturday Evening Post and Parents’ 
—to point out the importance of meat. 
One deals with its place in the diet of 
convalescent patients after surgery or 
illness; the other with the use of a low 
calorie, high protein diet as a means of 
controlling weight in treating heart dis- 
ease. 

Other summer advertising deals with 
meat prices. Supply and demand gov- 
ern price levels and it is important that 
American consumers understand what 
dictates the fluctuation in meat prices, 
the AMI believes. The Institute has 
scheduled, in a number of leading maga- 
zines, two statements reviewing the 
reasons for changing meat prices. One 





New Disease Control Chief 


Dr. Robert J. Anderson has been ap- 
pointed assistant chief, Bureau of Ani- 
mal Industry, USDA, Dr. B. T. Simms, 
chief, has announced. Dr. Anderson 
will be in charge of disease control and 








eradication activities. These include co- 
operative programs with states in addi- 
tion to administration of national proj- 
ects. 


House Votes to Establish 
Small Business Agency 


Late last week the House approved 
a bill (HR 5141) to set up a new and 
independent small business agency, 
with authority to make direct loans to 
small firms and to help them in other 
ways. Later the House killed the Small 
Defense Plants Administration in the 
economic controls bill. 


Drops Suit Against Streator 


The government suit for $47,000 
against the bankrupt Streator (lIIl.) 
Meat Packing Co. has been dismissed. 
Brought by the Office of Price Admin- 
istration, it sought to collect penalties 
on alleged illegal sales during 1945 and 
1946 of beef for the armed forces. 


Ohio Margarine Bill 


Governor Williams has signed into 
Michigan law a bill removing a prohibi- 
tion on serving oleomargarine in the 
public schools. 


Illinois Horsemeat Bill 


A bill aimed at making the illegal 
sale of horsemeat more difficult was 
passed June 1 by the Illinois Senate and 
sent to the House. The measure pro- 
vides for chopping and charcoal-color- 
ing the horsemeat. 


British Meat Ration Increased 


Beginning June 14th the British 
meat ration will be increased from 
28c worth of meat weekly to 33c. 
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Stanley Steamer and $4.00 


a day—" 


In 1911 when this Stanley Steamer first saw the roads, 
$4.00 a day was tops for a skilled mechanic. Times and 
styles have changed since then. The Stanley runs no more 
and labor is a little higher. 


Are your profits leading away in added labor costs because 
of obsolete and inefficient machinery? Out-of-date ma- 
chinery takes longer to operate, longer to keep in repair. 
Remember you aren’t paying $4.00 per twelve hours 
working day any more. 


Write us today — let us show you how you may be able 
to pay for new efficient machinery with the money you 
save on lower labor costs. 


*If you'd like a complete set of these antique auto- 
mobiles, suitable for framing, just drop us a line. 
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How new Dodge “Job-Rated”’ trucks 
beat the high cost of hauling in the 
Meat Packing industry 


New Power! New Values! 


Seven great Dodge engines . . . with power from 
100 h.p. to 171 h.p. . . . including 3 brand-new 
power plants. You can depend on a Dodge to 
deliver all the zip and go your work calls for! 
And high compression ratios put bonus miles 
in every tank of gas! 


New Brakes! New Payloads! 


A host of other new features help stretch your 
truck dollar! New super safe brakes. Bigger 
payload capacities. Famous Dodge maneuver- 
ability to help cover the busiest routes more 
quickly, more easily, more cheaply! Just let 
those months and years roll by. Your Dodge 
will last and last! Check your Dodge dealer for 
the full story. It’ll pay you many times over. 


20 


“For wear and tear, <a" 
our Dodge trucks stand up better” 





... says J. G. MORGAN, 


Maintenance Supt., Herman Sausage Co., Tampa, Fla. 


“For wear and tear, our Dodge trucks stand up 
better than any we’ve ever used. We’ve got 
other makes of trucks, but none of them give us 
the gas mileage we get from Dodge. Even with 
payloads as high as 16,000 pounds, we get from 
10 to 13 miles per gallon. 


“Take one of our Dodge 2 14-tonners, for instance. 
We never had the head off that truck’s engine 
until it had over 101,000 miles on it. Now it has 
travelled more than 150,000 miles, and there isn’t 
a better performing truck in our entire fleet!” 


Job Rated TRUCKS 
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OF THE WEEK 


»Geo. A. Hormel & Co., Austin, Minn., 
has set up a slicing and packaging 
line in luncheon meats at Atlanta, Ga., 
as a full-scale pilot project to meet 
demands for self-service. 

®More than 2,500 attended the K. 
Shapiro, Inc., open house party at the 
firm’s new headquarters at 2800 
Standish st., Detroit. The firm recent- 
ly moving to a plant containing 60,000 
sq. ft., enabling it to improve buying, 
slaughtering and marketing facilities. 
It is now claimed to be the largest 
veal and lamb concern in the area. 
»Peyton Packing Co., El Paso, Tex., 
presented steaks for a luncheon in 
Washington, D. C., for members of the 
Texas and New Mexico delegations at 
Capitol Hill. The steaks were taken 
to Washington by members of the El 
Paso Chamber of Commerce who con- 
ferred with government officials. 

&>P. C. Newsom, former Albany dis- 
trict manager for Armour and Com- 
pany, has been promoted to district 
manager of the Philadelphia territory. 
W. H. Clark, formerly of the Chicago 
general offices, has succeeded Newsom. 
Lloyd Maranville, Tobin Packing 
Co., Albany, N. Y., has been elected 
president of the Albany Twi-Light 
Baseball League. Formerly he was 
manager of the Albany Packers, and 
has been prominently identified with 
sports for the packing company for 
many years. 

Philip Fleischer, Philip Fleischer & 
Co., will be guest of honor at the New 
York provision and kosher meat in- 
dustry dinner for United Jewish Ap- 
peal on June 16 at the Savoy Plaza. 
>Frank Donnelly has been appointed 
sales promotion and advertising repre- 
sentative for the Fort Dodge, Ia. divi- 
sion of the Tobin Packing Co., Roches- 
ter, N. Y. Donnelly succeeds Alan V. 
Breen, who has joined a Fort Dodge 
radio and television station. 

Ray W. Osborn, a veteran of 43 
years with Armour and Company at 
the time he retired last May 15, was 
killed June 1 in an automobile accident 
near Sheboygan, Wis. His wife, who 
was seriously injured in the accident, 
died a few days later. According to 


reports, the driver of a truck they 
were meeting had fallen asleep, and it 
plowed into their car. Osborn joined 
Armour in 1910 at the Toledo, O. 
branch. Later he was office manager 


THE MEAT TRAIL 









































—Photo courtesy The Grocers’ Spotlight 


Arrange Meat Board’s TV Promotion in Detroit 


Detroit packers and retail food dealers are pictured as they met to plan 
the four-day television programs presented there the week of May 18 by the 
National Live Stock and Meat Board. Left to right, standing: R. A. Peters, 
president, Peters Sausage Co., and general chairman of the arrangements 
committee of the Detroit program; Sidney Black, secretary, Associated Food 
Merchants of Greater Detroit, sponsoring associations committee; William 
Peters, Armour and Company, voluntary food groups’ committee, and Earl 
Fitzgerald, Food Industry Committee of Detroit. Seated are William H. 
Hill, Detroit Packing Co., dealer invitations and store poster committee; Paul 
Jones, sales manager, Hammond, Standish & Co., meat supplies committee, 
and Tom Wallace, promotion department, Peters Sausage Co. 

With its program late in May in Rock Island, the Meat Board concluded a 
16-week series of educational meat programs. For this campaign, staff mem- 
bers of the Board presented 30-minute lecture-demonstrations on four con- 
secutive days over TV stations in 30 cities. In each place the program was 
sparked by a night meeting for meat dealers and retailers. 

M. O. Cullen, manager of the Board’s meat merchandising department, re- 
ported that attendance at the retailer meetings this year almost equaled the 
all-time high attendance set in 1946. In that year—when there had been no such 
meetings for six years because of the war—attendance averaged 297. During 
the 25 years these meetings have been held, interest by retailers has remained 
strong, Cullen said. 





at South Bend and Columbus, O. He registration; DeWitte Nelson, Swift 
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was then appointed auditor in the 
Cleveland territory before his assign- 
ment to the general offices, Chicago. 
He had been in the general branch 
house sales department for a number 
of years before he retired. 


&Committees for the fall meeting in 
Chicago of American Oil Chemists’ 
Society have been announced. H. T. 
Spannuth, Wilson & Co., will be in 
charge of the program; R. H. Rogers, 
jr., Swift & Company, exhibits; J. L. 
Schille, Best Foods, entertainment; 
C. W. Hoerr, Armour, hotel; A. A. 
Rodeghier, Durkee Famous Foods, 


& Company, inspection trips; R. J. 
Vander Wal, Armour, publicity, and 
N. W. Ziels, Lever Brothers Co., 
treasurer. 

Joe Wolfe, who has been sausage 
maker of the Smith Packing Co., 
Nashville, Tenn., since the plant 
opened in 1935, died suddenly last 
week, He had had a heart attack a 
year ago but continued working in a 
supervisory capacity. Wolfe had 52 
years experience in sausage manufac- 
turing. He learned the trade in Ger- 
many and moved to this country as a 
young man. 
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PIN-TITE is the best 
shroud cloth for you! 
Outlasts ordinary 
shrouds mony times over. Pulls tight 
without tearing. Special weave permits 
complete, aeration. Bleaches white and 
marbleizes. The bold red stripe identifies 
the Extra Strong pinning edge. Save 


time—Save money—Use PIN-TITE. Mail 
the coupon for your free working sample. 
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| FORM-BEST 





FORM-BEST forms your hams better .. . ab- 
sorbs less . . . boasts an absolute minimum of 
shrinkage. This is oc stockinette you've been 
hearing about . . he full length stockinette 
that is stronger and oa elastic . . FORM- 
BEST stockinettes can be applied in half the 
time—easily and quickly. A Arial will convince 
you. 


Use the coupon below for free samples 
and prices. SEND NOW and receive a 
valuable, free "SURPRISE'' GIFT! 





COTTON PRODUCTS CO. 


Colerain, Alfred and Cook Streets 
CINCINNATI 14, OHIO, U.S.A. © 





my 


| 














L ui 
© Gentlemen: Please send free samples as {) 
© indicated below: 3 
: (D PIN-TITE SHROUD CLOTHS, Size........ “ 
C (J FORM-BEST STOCKINETTE, Size......... a 
G Ls) 
C Nome : 
c fe) 
g Company 5 
2) oD 
Bo Addr: 0 
City Zz Stat a 
a one. ¢e€ a 
& n 

Seeagwacggcgasc rnd Cee. 2 Fy oe] 
22 








Cudahy Sells Los Angeles Plant 
To Group of Investors 


The Los Angeles plant of Cudahy 
Packing Co. at 803 E. Macy st. has 
been sold to a syndicate headed by 
Gerald Dunitz and Jack Albert. The 
sale price was not divulged but it is 
understood that an amount in excess 
of $1,000,000 for the land, building 
and machinery is involved. Cudahy 
has retained its oleomargarine and 
Old Dutch Cleanser plants on the 
premises on a long-lease basis. 

The purchasers plan to remodel the 
existing buildings and lease them for 
dry and refrigerated storage. The site 
has two railroad spur tracks and pres- 
ent buildings are designed for efficient 
truck-high loading. 


Armour to Halt Slaughter 
Operations at Indianapolis 


Armour and Company announced 
last week that due to the high cost of 
maintaining and modernizing its plant 
at Indianapolis, it will discontinue 
slaughtering there. Sales offices and 
warehouse facilities will be retained, 
and the Armour livestock buying staff 
will continue to operate on the Indian- 
apolis market. The plant employs 
about 400. The company said that 
closing of slaughtering and processing 
departments will be accomplished 
gradually. Some operations will be 
carried on for at least three months, 
the Armour statement said. 

The Armour plant at 602 W. Ray 
st. was purchased in 1916 from the 
Wabash Packing Co. The company did 
extensive remodeling at that time. 

Armour later will offer the property 
for sale, with the exception of the 
building which formerly housed the 
Brown Brothers plant, acquired by 
Armour in 1935. This will serve as 
the company’s Indianapolis headquar- 
ters. 


C. P. Elsen Will Head 
Cincinnati Cost Accountants 


Cletus P. Elsen, production control 
manager of the E. Kahn’s Sons Co., 
Cincinnati, has 
been elected pres- 
ident of the Cin- 
cinnati Chapter, 
National Associa- 
tion of Cost Ac- 
countants. Elsen, 
who is well known 
to meat packers 
for his frequent 
appearances be- 
fore convention 
groups, has serv- 
ed as vice presi- 
dent of the Na- 
tional Association 
of Cost Account- 
ants. Last June he was selected by 
NACA to receive the certificate of 
merit under the Lybrand award com- 
petition. It was given for his manu- 
script entitled “The Effect of Fringe 
Labor Costs on Production Costs in 
the Meat Packing Industry.” 





C. P. ELSEN 








SWIFT & COMPANY vice president and di- 
rector, P. E. Petty, right, receives the Na- 
tional Safety Council's Award of Honor 
plaque on behalf of the company's North 
Portland plant and Plankinton Packing Co., 
Swift associate plant in Milwaukee. These 
awards—highest given by the Safety Coun- 
cil, are the only announced so far this year 
in the meat packing industry. The North 
Portland plant had a lost-time injury fre- 
quency rate of .7 per million man hours. 
This is 94 per cent better than the average 
of all industry. Plankinton's frequency rate 
was 4.6. Don McNeill, at left, emcee of the 
Breakfast Club, made the presentation. 
Petty was a special guest of the ABC net- 
work radio program on May 21. 





C. R. Musser Appointed 
General Sales Manager of Wilson 


Thos. E. Wilson, chairman of the 
board of Wilson & Co., Inc., Chicago, 
Wednesday an- 
nounced the elec- 
tion of Charles 
R. Musser as a 
vice president of 
the company and 
his appointment 
as general sales 
manager of the 
domestic meat, 
food and related 


products of the 
company. 
Musser has 


been employed by 
Wilson since 1934. 
For five years he 
was a member of the general provi- 
sion department in Chicago. From 1939 
to 1942 he served as sales manager 
of one of the company’s major plants 
at Omaha, Neb. In 1942 he was trans- 
ferred to Sao Paulo, Brazil, as general 
sales manager of the company’s Bra- 
zilian subsidiary. In 1946 he was 
elected vice president and in 1947, 
president and general manager of the 
Brazilian company and is now em- 
ployed in that capacity. 

Musser will assume his new duties 
upon his return from Brazil in July. 


C. R. MUSSER 


New Armour Manager at Tulsa 

O. L. Ferguson, a veteran of 32 
years with the firm, has been named 
manager of Armour and Company’s 
unit at Tulsa, Okla., replacing Marion 
Milliken, now manager at Little Rock. 
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FEARN’S WIENER SEASONING 


... @ balanced blend of pure, natural spice extractives 


Looking for a sure way of producing wieners and frankfurters with 
extra fine flavor every time? Then you'll want to try this superb new 
wiener seasoning by Fearn. It’s a precision blend of pure natural 
spice extractives in a suitable carrier to give consistently excellent 
results. Because it is a blend of the total extractions of spices, all the 
flavoring is available to season the meat . . . there’s no waste, no 
chance for strength variation. It lets you turn out the same fine 
product every time . . . with absolutely uniform taste appeal and sales 
appeal to constantly keep building an ever-greater reputation for 
your wieners. And you'll find Fearn’s Wiener Seasoning exceedingly 
simple to work with . . . and most economical to use! Why not 
try a test run immediately? 


EARL, 
Fou can Vist 
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Every Shipment to You is 
Quality Control Certified 


You can always depend on Fearn’s 
Wiener Seasoning! Before your 
order is shipped to you it must 
meet with every one of Fearn’s many 
strict quality requirements. Then 
a coded Fearn Quality Control 
Certificate is placed on its con- 
tainer as a sure guarantee of qual- 
ity. Look for it on every shipment 
... it tells you that here, as always, 
are ‘flavors you can trust.” 





7 Rd 
QUALITY CONTROL CERTIFIED BY Learn [oovs vc, FRANKLIN PARK, ILLINOIS 
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6 Ways Better 


LeFiell Steel Track Switches 


STANDARD 
GEAR 
OPERATED 





ALL STEEL: 


Heavy construction eliminates 
delaying breakdowns; outwears cast iron 
many times for years of trouble free service. 


EASY TO INSTALL: This switch includes track 
curve, safety stop, stub ends punched, ready 
to install. No bending or adjusting neces- 
sary. 


SAFE, POSITIVE ACTION: Unique gear ac- 
tion prevents accidental tripping, half open 
switches, or dumped loads. 


ALWAYS ALIGNED: The steel yoke holds 
curve in alignment; maintains an even flow 
of traffic. 


STAYS SMOOTH: All steel 14” radius stays 
smooth, always fits accurately. Keeps loads 
moving. 


ECONOMICAL: Long wearing steel will last 
life-time of track system with no main- 
tenance. 


Available in all types for %" or V2" 
x 22" track, and for /2" x 3" flat, 
or 1 15/16” round bleeding rail. 


NOW, A NEW Time Saver 
LeFiell Automatic Switch 


THE 

ONLY 

FULLY 
AUTOMATIC 


Outgoing All Steel Switch 


The LEFIELL All Steel Automatic Switch is the 
most efficient outgoing switch you can use. The 
weight and forward motion of an approaching load 
along either rail will automatically actuate the 
switch, closing one rail and opening the other. No 
delay in switching; it is always ready. When neces- 
sary to reverse, a quick pull and you are again 
ready. Always smooth and aligned; no humps or 
bumps. The Automatic Switch embodies all quali- 
ties of the gear operated Standard Switch plus 
automatic out-going switching. It is recommended 
on headraiis with the Automatic on outgoing to 
streamline operations. 





Available in types IL, IR, 2L, 2R, 31, 
and 3R for 3/8” x 22” or V2” x 22” tracks. 


Write for Full Information. 


LEFIELL CO. 
1469 Fairfax Ave. 
SAN FRANCISCO, 

CALIFORNIA 
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Western College Names Swift 
Research Man to High Post» 


Dr. Harold W. Schultz, head of two, 
research divisions for Swift & Com- 
pany’s research 
laboratories— 
baby foods and 
table-ready 
meats—has been 
appointed head 
of the food tech- 
nology depart- 
ment at Oregon 
State college, 
Corvallis, effec- 
tive July 1. In 
recent years Dr. 
Schultz has _ re- 
ceived wide- 
spread recogni- 
tion for his de- 
velopment of Swift processed meats 
for babies. 

He joined the Chicago research 
laboratories of Swift in 1942 in the 
nutrition division. In 1946 he was 
placed in charge of forming the two 
new divisions he now heads. Prior to 
that he spent two years with the re- 
search staff of Arthur D. Little, Inc., 
consulting engineers and chemists, 
Cambridge, Mass. He directed vari- 
ous research projects pertaining to 
foods development. 


DR. SCHULTZ 


National Tea Co. Purchases 
Duncan Packing Co., St. Louis 


National Tea Co., Chicago, has pur- 
chased the Duncan Packing Co., St. 
Louis, from Food Center, Inc. National 
Tea also purchased Food Center’s 27 
St. Louis area stores and certain other 
interests. Food Center recently pur- 
chased the Duncan Packing Co. from 
the Duncan interests. 

National Tea plans to continue 
slaughtering hogs and cattle at the 
plant and will process pork products 
and manufacture sausage, to supply 
the 28 stores it acquired in the area. 
It will also sell to outside customers, 
according to a company spokesman. 

The present personnel at the pack- 
ing plant will be retained, including 
Glenn Bishop, general manager, and 
Kurt Ingelmann, plant superintendent. 


Lebanon Bologna Head Dies 


Ray Sherk Bicksler, 66, president 
and general manager of Weaver’s Fa- 
mous Lebanon Bologna, Inc., died 
June 2 after a brief illness. 

After completing high school and 
attending Lebanon Business College, 
Bicksler entered the employment of 
Daniel Weaver, the company he later 
headed, in 1907. He was active in the 
Lebanon County Chamber of Com- 
merce, a director of the Farmers’ 
Trust of Lebanon, a director of the 
Mechanics’ Building and Loan Asso- 
ciation and vice president of the Le- 
banon Valley Horsemen’s Club. His 
affiliations with civic and fraternal 
organizations covered a wide range 
of activities. 


DIRT AWAY 


Clean up to 12,000 sq. ft. 
in only half an hour 


NO SCRUBBING, scraping, brushing 
for this one man cleaning crew. 
He’s using the portable Oakite 
Hot-Spray Unit. He can clean up 
equipment, walls, floors in a mere 
fraction of the usual time. 

The cleaning is simple. All you 
do is make up the cleaning solu- 
tion in the tank of the Unit—flip 
the switch, open the valve, and 
start spraying. Unit discharges up 
to 1% gallons of cleaning solu- 
tion a minute at a pressure of 50 
pounds. 

Wheel it about the plant to 
clean equipment in place —tanks, 
tables, floors, fillers, conveyors, 
ovens, cellars, refrigerating rooms, 
trucks, etc. Tops for paint strip- 
ping, too. 

FREE BOOKLET tells all about it. Ask 
your local Oakite Technical Serv- 
ice Representative for your copy, 
or write Oakite Products, Inc., 
25 Rector St., New York 6, N. Y. 


nuit? INDUSTRIAL Clean 


OAKITE 


4), yet 
RIAs « mernoos + 9 








Technical Service Rep tati Located in 
Principal Cities of United States and Canada 
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NEW TRADE LITERATURE 


Electric Motors (NL 52): A 50-page 
booklet describes electric motors and 
generators in terms of industrial appli- 
cation. The book is divided into a gen- 
eral section in which data such as 
horsepower ratings, torque, etc., are 
discussed. Detailed sections deal with 
various types of motors such as induc- 
tion, DC motors, synchronous motors, 
etc. The amply illustrated book has 
many charts and tables dealing with 
electrical characteristics of equipment 
described—Allis-Chalmers. 

Sales Control Records (NL 58): En- 
titled “How to Increase Profitable 
Sales,” a new 26-page booklet features 
a check list for sales management which 
highlights basic information needed by 
sales executives such as: Record-keep- 
ing systems that provide a control by 
individual customer, by prospect, by 
salesman and by territory; summary 
records and a photographic method of 
furnishing salesmen with details of 
their progress on individual accounts, 
and the use of modern office machines 
for compilation of sales analysis sta- 
tistics—Remington Rand, Inc. 

Flavor and Odor Analysis (NL 60): 
The scientific analysis of flavor and 
odor by the panel method, which covers 
many of the flavor problems of the food 
industry, shows how sensory testing 
can improve a product, It explains how 
an organoleptic panel functions, tells 
how its results are evaluated and lists 
the advantages which can be obtained 
by its use.——Evans Research and De- 
velopment Corp. 

Packinghouse Equipment (NL 62): A 
handsomely bound catalog offers a 
complete line of processing equipment 
handled by a west coast firm. All the 
items are amply illustrated and de- 
scribed. In some instances the equip- 
ment is broken down pictorially into its 
many parts. A comprehensive index 
makes it easy to locate any particular 
item. Information concerning the pub- 
lisher’s meat industry activities is 
given at the front of the catalog.— 
Carpenter-Hetzler Co. 

Industrial Separator Line (NL 63): 
A line of separators in single or multi- 
ple deck screening and with screening 
from coarse to as fine as 325 mesh is 
described in a new well-illustrated bro- 
chure. How the separators operate, 
their application, and a specific example 
of how one is used by a meat packer in 
handling meat scrap is told.—Separator 
Division, Southwestern Engineering Co. 





Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only. (6-13-53) 
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We are contributing to the na- 


tion’s defense program by pro- 


viding a large part &..»* in- 
creased Bon ob ome facie; jor 
building precision armaments. 


office 
55 West 
42nd St. 


Write for 
illustrated 
brochure. 


at Speeds of 3 Units per Second. 

























Solid or fragile — regular or irregular shapes — single 
or multiple products per unit. It makes no difference to 
the automatic, continuous feed, high speed operation 

of the Campbell Wrapper. You achieve important 
savings in labor and materials, too. Automatic feeds, 

in many cases, permit one person to tend several 
machines — And, boards or stiffeners need only be used 
if desired! Machine wraps all modern packaging 
materials and films with equal ease, accurately positions 
pre-printed identifications and provides a full range of 
wrapper closures . . . crimped, flared, folded . . . glue 

or hermetical sealing. Send us a sample of your 
product for a detailed report on how the Campbell 
Wrapper can improve and speed up your packaging. 


es, Folders, Interfolder 
Winders, Pock 
ting Units 
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Miilion-Dollar Plant 


(Continued from page 15) 


ing products, the main casing used by 
the plant, are kept in this room for ten 
minutes during which the Gebhardt 
unit cooler is on. The natural casing 
products lose their excess heat and 
moisture without shriveling. 

The cooler temperature is held at 35 
to 40° F. The internal temperature of 
the product drops approximately 45° 
during this initial chill period after 
which the product moves into the 45° 
packaging room where it remains for 
another five hours prior to packaging. 

The operations of the packaging 
room have been described in a previous 
article. It will suffice at this point to 
note that the packaged products are 
assembled into orders and _ chuted 
down to the shipping room where they 
are placed on skids for truck loading. 

In the manufacturing cycle the meats 
come up via elevator from the first 
floor bonmg room or freezer to the 
beef holding cooler. After scaling, the 
incoming meats are ground through 
one of the two Buffalo grinders lo- 
cated in this room. An additional Buf- 
falo grinder, through which meats re- 
quiring a fine grind are run, is located 
in the manufacturing room. Besides the 
greater volume, the three grinders al- 
low personnel to grind meats in se- 
quence without plate changeovers. 

In the manufacturing room are three 
Buffalo silent cutters and two Buffalo 
mixers, one of which is a vacuum 
mixer. Making a loop around the silent 
cutter is a rail section on which are 
located the trolley buckets the plant 
employs in making weight. Having 
a capacity of about 200 lbs., the buckets 
are moved in position on the scale 
section of the rail and filled with the 
meats required. Bert Tackeff states 
that the trolley buckets expedite the 
formulation of meats for the 500-lb. 
batches. There is no lifting required as 
the buckets dump readily into any one 
of the silent cutters. 

Products to be stuffed into long 
molds or casings for subsequent slicing 
are vacuum mixed. Milton Berger said 
vacuum mixing results in a product 
that slices and packages better because 
the sausage is firmer. 

Some of the coarser cut or ground 
meats, which take a longer curing 
time, are held in sausage meat trucks 
overnight in a sausage meats cooler 
which has a temperature of 45° F. 
The meats enter the stuffing room 
either from the manufacturing room 
or the cure cooler. The meats move 
from the beef holding cooler through 
the various processing cycles, packag- 
ing, order packaging, and down the 
chute to the shipping room. Product 
does not backtrack. 

At the rear of the second floor is 
the second service elevator. The vari- 
ous supplies needed in processing or 
packaging the sausage meats move up 
this elevator. The elevator opens di- 
rectly into a natural casing holding 
cooler which holds the hogsheads of 
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HOT WATER IS available for cleanup purposes in a matter of minutes after the watch fireman 
starts oil-fired packaged boiler. This unit is used only for cleanup water, having no relation to 


other power facilities in the plant. 


BATTERY OF interconnected centrifugal compressors, powered by electric motors, provides 
refrigeration for the plant's coolers. Closed system condensers can be seen in the background. 
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MEN WITH key functions in the new plant are, left to right: H. Koehler, MID inspector; Milton 
Berger, director of sales; Edward Tackeff, production coordinator; Edward Berger, advertising 


manager, and Bertram Tackeff, vice president. 


natural casings required by the plant’s 
extensive natural casing stuffing. The 
dry supply room contains the cellulose 
casings, labels and other packaging 
material. 

Directly adjacent to the manufactur- 
ing room is the spice room in which 
the bulk and batch packages of spice 


and seasoning are held prior to use. 

Centrally located to the manufactur- 
ing and stuffing areas is the equipment 
wash room. Sausage trucks freed of 
product move into this room from the 
stuffing area and then go directly back 
into the manufacturing room. 

The whole second floor processing 
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Key factor in today’s self-service selling is prod- 
uct visibility. That’s why alert packers are pack- 
aging their products in crystal-clear Du Pont 
Cellophane. They’re making it easy for the im- 
pulse shopper to see the product ... easy to 
judge its quality. 

Are your meat products equipped to sell them- 
selves on sight, now that more and more meat 


Does your product 


take the 


9 “eye road” to sales? 








departments are going self-service? Get in touch 
with your Du Pont representative or a converter 
of Du Pont packaging films. He’ll be glad to 
work with you in developing a package that gives 
your product sparkling visibility plus protection. 
For complete information, write to: E.I. du Pont 
de Nemours & Co. (Inc.), Film Department, 
Wilmington 98, Delaware. 








Only Du Pont gives you all these 
packaging aids: 


DU PONT 


PACKAGING FILMS 


CELLOPHANE 


tising 1. WIDE VARIETY OF PACKAGING FILMS scientifically tailored 
to meet the needs of varied products and packages. 


2. TECHNICAL assistance to help you plan the most prac- 








etur- tical and efficient construction of your package. POLYETHYLENE + ACETATE 
ment 3. MERCHANDISING help through continuing nationwide 5 

d Ps surveys of buying habits, to keep your package up to date. Ol) i NT 

n the — 

back 4. NATIONAL ADVERTISING to continually strengthen con- 














BETTER THINGS FOR BETTER LIVING 
« « » THROUGH CHEMISTRY 





sumer preference for your packaged products. 
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The 


Universal Heavy sui 


Drum Truck 
Handling drums or barrels the COLSON 


Universal Drum Truck lets one man Cte — of 

: and labor-saving 
do the work of two. Any size COLSON 
container may be locked between Melidiibe Mesiiten 
the adjustable climb hook and 


equipment includes 

hand trucks, platform 
trucks, Lift-Jack systems, 
and wheels and casters for 
every industrial application. 


pick-up tips. COLSON’S lever- 

age lift prevents strain. Even 

heavy loads move easily on 

the 10” steel disc wheels 

with cushion 
' gubber tires. 





Write for 
Free Catalog 
on COLSON 
Materials-Handling 
Equipment 





» Woe tp- 
ELYRIA, OHIO 


CASTERS ° LIFT-JACKS * INDUSTRIAL TRUCKS 











LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 
Suite 468, 815-15th Street, N. W. 
WASHINGTON 5 D.C. 





Practice before U. S. Patent Office. 

Validity and Infringement Investigations and Opinions. 
Booklet and form "Evidence of Conception” forwarded 
upon request. 
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The finest seasonings 
and specialties 

for discriminating 
packers. 


MARK OF 


QUALITY 
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area has been laid out by the archi- 
tects to conserve movement and to 
group like heat areas, achieving an 
economy of material handling and re- 
frigeration. 

The various power facilities for the 
plant are housed in a basement area 
to the rear of the plant. Here are lo- 
cated three 40-ton York centrifugal 
ice machines, two Westinghouse air 
compressors, one of 200 cfpm-capacity 
which supplies the main air pressure 
used at 150 lbs. and a smaller unit 
which supplies the air for the various 
controls and two oil fired boilers, a 
large Hodge unit that maintains 60-lb, 
pressure and a smaller Ames package 
unit fired at 5-lb. pressure. The smal- 
ler unit is used for clean up for which 
the higher pressures are not necessary, 

The dual boiler equipment gives the 
plant an economical fuel consumption, 
as the high temperature steam is not 
dissipated on jobs requiring moderate 
heat. 

Glazed tile is used at work height 
throughout the plant’s work areas. The 
entire building is sprinkler equipped 
including the processing and cooler 
areas. 

The capacity of the plant is 400,000 
lbs. per week of various sausage prod- 
ucts. Edward Berger, advertising man- 
ager, said the company plans to push 
its line of all beef and natural casing 
sausage items along with its con- 
sumer package luncheon meats and 
frankfurters with an aggressive ad- 
vertising program. Having established 
acceptance for their quality sausage 
products within the past 25 years in 
the New England market area and 
having trained their sons in responsible 
management positions, the two senior 
partners, Max Berger and Michael 
Tackeff, look forward to continued 
prosperity for the business they or- 
ganized. 

Equipment Credits: Sausage manu- 
facturing equipment, John E. Smith’s 
Sons Co., Buffalo; smokehouses and 
smoke generators, Julian Engineering 
Co., Chicago; overhead rail trackage 
and trolley buckets, Boston Tram Rail 
Co., Boston; unit coolers, Advanced 
Engineering Corp., Milwaukee; ice ma- 
chines, York Corp., York, Pa.; air com- 
pressors, Westinghouse Electric Corp., 
Pittsburgh; cold storage doors, Jami- 
son Cold Storage Door Co., Hagerstown, 
Md.; cork insulation, United Cork 
Companies, Kearney, N. J.; package 
boiler, Ames Iron Works, Oswego. 


Government Contracts Bill 


The Senate passed and sent to the 
House a bill (S 24) which would nullify 
the so-called “finality clauses” in gov- 
ernment contracts. The measure was 
debated at length in the last Congress. 


Asks Hog Industry Relief 

Governor Murray of Oklahoma asked 
the legislature to revive an $85,000 ap- 
propriation to pay hog owners who 
stand to lose money by the outbreak of 
vesicular exanthema in their herds. 
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Men] FLASHES CN SUPPLIERS 
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r the THE GLOBE COMPANY: Several 
area | new executive appointments were made 
e lo- recently by the board of-directors of 
Fugal this firm, Chicago manufacturers of 
\ = meat packing and processing equip- 
acity ment and supplies. C. E. Gambill, for- 

merly president, was elected to fill the 








38 ie : 

4 position of chairman of the board of 
at ‘ . F 

ri directors. Russell L. Gambill, vice pres- 

rious > ‘ 

rs, a ident of the company since 1941, was 


50-Ib, elected president in recognition of the 
kage firm’s progress under his direction as 
smal- executive vice president, a post he has 
which filled for several years. The change of 
sary, title in his case involves no substantial 
s the change of executive responsibility or 
tion function, _ Charles Bonifield, formerly 
. oa vice president in charge of manufac- 

turing and engineering, was named 


erate executive vice president. No functional GRE AT LAKES Conveyor -Type SEALER 


change in Bonifield’s activities is pres- 
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eight 
. The ently contemplated. All other officers Ideal unit for packaging, labeling and 
ipped were reelected. sealing sliced goods packages at lowest cost! Send for free 
-ooler The present management of The With a tandem arrangement of the CS-17 Sealer layout chart 
Globe Company assumed full responsi- and your U.S. stack-slicer you can slice, checkweigh, New data-layout chart 
bility for operation in 1941, at which label and seal up to 600 packages per hour. One shows setup, speed and 
10,000 ? . kaging cost t d 
: time the concern had already become sealer permits two operators to checkweigh, wrap oy cae a ae nage 
— an important factor in the meat ma- and seal stacked slices as fast as the slicer operates. pre-determined velgnt—a 
side chinery and equipment manufacturing Gives 4 — perpen Sy ook ~ — tod tebsled. Set upon te- 
. business. Over the past twelve years aa Se nen Sree Gee ee eee and quest, without obligation. 
‘asing | the company’s line has been broadened ee 
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pre’ considerably by introduction of a num- 


,2°4 | ber of new, efficient machines. Today | GREAT LAKES STAMP & MFG. CO. cniccco° se tuinors 


| substantially a complete line of equip- 




























































ae | ment for every division of the meat 
ry = by-products industry is offered by 
| the concern. @ 
= | COLUMBIA ENGINEERING SERV- MORE AND MORE PACKERS ARE ORDERIN 
skis | ICE CO.: This California manufacturer 
“seen of magnetic equipment has moved to a - - F | T S TO c K | 
tenaall new, larger factory located at 4025-37 
| Sebastopol Highway, Santa Rosa, For Quality and Economy 
7 oF Calif., it was announced this week. New Order Your Supply Now 
aia machinery has been added and most 
mith’ of the firm’s operations consolidated 
; under one roof. Cesco also announced 
an the appointment of Charles W. Ross as 
an division manager of the Chicago sales \ 
ckage office. Ross formerly was with Exact 
1 Rail | Weight Scale Co. 
anced | 
ema- | About 44 per cent of housewives cut cehdiene 
com- | their bacon slices in half before cook- DES MO 
Corp, | ing the product. ALLIED MANUFACTURING CO. “iowa 
ami- | 
stown, 
Cork 
ckage Waste Receptacle with Non-rusting Stainless Steel feet! 
. 
Made of extra heavy-gauge corrosion resistant steel all welded 
. construction. Available in six different sizes and in white or 
ill green baked enamel finish with waxed paper bags, heavy SANITARY 
o the Osnaberg bags, or all-welded water tight and rust-proof EASY TO USE 
ullify easy to clean galvanized inner containers. 
L gov- Heavy tension springs keep doors permanently closed when EASY TO EMPTY 
2 was not in use making these receptacles fireproof as well as FIREPROOF 
gress. sanitary. Full swing top permits unobstructed removing 
and replacing of inner containers. LONG LIFE 
Get Our Illustrated Circular Today for Full Information! 
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Production Of Meat Up Moderately; 
Increase Over Last Year Is Reduced 


RODUCTION of meat, after four 
successive weeks of declines, came 
back with a moderate increase in the 
week ended June 6, a U. S. Depart- 
ment of Agriculture report indicated. 


killed in the corresponding period of 
1952. 

Commercial plants butchered a total 
of 323,000 head of cattle during the 
week compared with 301,000 the previ- 








numbers at midwest markets, dropped 
to 840,000 animals from 852,000 the 
previous week and 1,117,000 in the 
same week a year earlier. Output of 
pork, despite the reduced kill, increased 
to 119,000,000 Ibs. from 117,800,000 Ibs, 
the week before. The increased num- 
bers of heavy sows was the determin- 
ing factor in the increase in volume 


é of pork production. Last year, on the 
Total output of meat under federal ous week and 239,000 in the same pe- other hand, pork production totaled 
156,700,000 lbs. Lard production, how- 
ever, dropped slightly to 30,100,000 lbs, 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND as against 30,200,000 lbs. the week be- 
MEAT PRODUCTION fore. A year earlier it was 40,200,000 
Week ended June 6, 1953, with comparisons lbs. 
: me oe Lamband =Total Slaughter of sheep and lambs num- 
° n . 
Number “Prod. wenher Piet. Since ‘Prod. enber Prod. Prod. bered 247,000 head compared with 
June 6, 1953 323 «17%8.7Sss«dB4s«édD Mo 119.0 AT 2825 237,000 the Eda week -_ raps 
May 30, 1953 301 167.7 115 14.1 852 117.8 2 i a year earlier. e amount of lam 
June 7, 1952 239 132.6 Pee es ese 156.2 230 10.3 310 and suutten prodaued was ge ae 
LARD PROD. 11,100,000 lbs. compared with 10,900,- 
Cattle Calves Hogs ge 100 = 000 Ibs. the previous week and 10,- 
Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 300,000 lbs. a year ago. 
June 6, 1953 ... 985 547 225 126 258 142 4 45 14.2 30.1 
May 3 53... 995 357 220 3 247 38 5 6 i 30.2 
June 79982 11. 982388“ isd 350'sdDs—siCiSCd 40D CHICAGO PROV. STOCKS 
Lard inventories in Chicago on May 








inspection at 325,000,000 Ibs. amounted 
to a 4 per cent increase over the 310,- 
000,000 lbs. produced in both the week 
previous and in the corresponding 
week last year, indicating a narrow- 
ing of the spread between the two 
years. 

Except in the case of hogs, slaughter 
of all classes of meat animals in- 
creased from the week before. Slaugh- 





riod of last year. Output of beef was 
raised to 176,700,000 lbs. from 167,700,- 
000 lbs. the week before and 132,600,- 
000 lbs. a year earlier. 

Calf slaughter numbered 134,000 
animals for a 19,000-head increase over 
the preceding week and a year ago it 
amounted to 94,000 head. Production of 
veal at 16,900,000 lbs. was sharply 
more than the 14,100,000 lbs. produced 








29, amounted to 98,562,771 lbs., ac- 
cording to the Chicago Board of Trade. 
This was a decrease compared with the 
107,773,466 lbs. of the product in stock 
on May 15, but a sharp increase over 
the 66,555,608 lbs. a year earlier. Total 
of all bellies amounted to 5,435,655 Ibs. 
as against 5,117,361 on May 15 and 
5,913,909 a year earlier. Chicago pro- 
vision stocks by items appear below: 
























































z ; May 2 Apr. 3 May 29 
ter of cattle showed an increase of 35 in the week before and 11,400,000 lbs. 53) Fa 5. Ibe’ ‘52. Ibe 
per cent over the same week of 1952. last year. All brid. Pk. 
Hog slaughter, on the other hand, was Hog slaughter, with fall and winter- PS. lord Mes 73,491,008 80,905, 169 57,271 008 
down 25 per cent from the number farrowed stock arriving in limited P.8, lard (b)... 8,599,540 10,171,655... 
Iry rendered 
lard (a) ..... 8,341,047 8,060,437 4,437,647 
Dry rendered 
lard (b) ..... 1,890,394 2,252,065  ...... 2 
LIGHT, MEDIUM WEIGHT HOGS LOSE, HEAVIES GAIN IN VALUE other tara ©.) 61240,722 6,294,140 4,816,938 sc 
(Chicago costs and credits, first two days of week) a ee Hest + Es SUrsreeey | en 
Sharply lower live costs nearly bal- This test is computed for illustrative pny % ting) 40 alee 84,100 
anced out the lower prices on pork purposes only. Each packer should fig- ioe) or 5,894,555 5,047,961 5,829,809 ie 
° e 4 TOT. D.S. CL. 
meats the past week, thus averting ure his own test using actual costs, BELLIES 5,117,361 5,913,900 
another big dip in hog margins. Light credits, yields and realizations. The ey - ee a ik : 
. . . > a 08 8. “, 40 
and medium weight hogs lost, while values reported here are based on the  g.P. regular 
heavy hogs gained in value due to the available Chicago market figures for  , hams. --.i---- 151,890 = 135,826 
big break in live prices. the first two days of the week. HOMR: 6556: 13,354,884 15,475,101 17,779,131 § 
; S.P. bellies ... 16,433,647 18,569,129 19,469,189 | 
—180-220 1bs.— ——220-240 lbs. ——240-270 Ibs. — S.P. picnics, i 
Value alue Value S.P. Boston ¢ 
Pct. Price per per cwt. Pet. Price per perewt. Pct. Price per per cwt. shoulders . 10,140,311 11,084,916 10,141,892 } 
live per ewt. fin. live per ewt. fin. live per cwt. fin. Other cuts A 
wt. tb. alive yield wt. lb. alive yield wt. Ib. alive yield MCOIS nce ss 6,986,816 8,306,106 12,853,966 ' 
Skinned hams .....12.6 55.0 $6.93 $9.95 12.6 54.9 $6.92 $9.71 12.9 54.6 $7.04 $9.96 TOTAL j 
Picnics a eee , Les ~~ 370 5.5 32.7 1.80 ees 5.3 31.7 ie . 3 eo ALL MEATS. 55,161,936 61,516,048 67,803,206 
Boston butts ...... 4.2 44.1 1.85 2.69 4.1 42.5 1.74 2.45 4.1 42.5 1.74 2 49 ae ae } 
Loins (blade in) 10.1 48.0 4.85 7.00 9.8 48.0 4.70 6.66 9.6 46.0 4.51 6.30 (a) Made since Oct. 1, 1952. (b) Made previous = 
——  —__ - - - oot to Oct. 1, 1952. 
NE MEE aawckn dea eee ... $15.51 $22.34 + «+. $15.16 $21.33 -.. $14.97 $20.90 _ ae * ~ r ‘ ; 
Bellies, 8. P. ..... Me a6 SAT Tet 8S ee 4 6 58 ie ee Cee ae ee ae 
“TM 1 ae ne i mS 2.1 81.5 66 94 G6 8105 201 BS ene oe et er oe 
SES eee oe sed ae 8.2 2s -30 ‘41 4.6 10.4 148 67 : 
Plates and jowls .. 2.9 19.5 OT .82 3. 5 5 .82 3.4 19.5 .66 .94 
Raw leaf ........- 2.3 10.5 124 ‘34 22 10.5 123 133 2.2 10.5 128 "33 SOUTHEASTERN KILL 
P.8. lard, rend. wt.13.9 99 188 197 123 99 122 171 104 99 108 1.44 : ? 
tape? Tee Tims ten Tin sa Animals slaughtered in Alabama, 
, "uts and lard.. ... .36 z crs 7 7.46 56 Para oh wee .50 ° e ° P 
Spareribs ane ee 16 45.2 > 72 "108 = 1.6 35.2 ° 58” 1801.6 25.0.” 40.” 55~- Florida and Georgia during April, 1953, 
Regular trimmings g .68 .96 8.1 20.7 .64 87 2.9 20.7 -60 8h 1 ] 
Fest, talla, ate. 124 134 2.0 11.9 23 32 2.0 11.9 24 "33 with ee reported by USDA 
Offal & miscl. ..... ... VDA AIO 5 c's) doce 70 .99 Reverse -70 ‘98 (00’s omitted): 
TOTAL YIELD ; , State Cattle Calves Hogs Sheep 
& VALUE: :...5° 69.5 $25.21 $36.28 71.0 . $24.75 $84.87 71.5 ... $23.68 $33.14 1953 1952 1953 1952 1953 1952 1953 1952 
Per Per Per Ala. ...16.0 11.9 4.4 1.7 54.0 540 .. 
ewt. ewt ewt Fla. ...20.0 13.5 5.2 2.5 34.0 35.0 0.1 
alive alive alive Ga. ..31.0 21.0 8.2 5.2 126.0 158.0 : 
A NE eo, ss a mange $24.50 Per cwt. $24.57 Per ewt. $24.28 Per ewt. Total ..67.0 46.0 17.8 9.4 214.0 247.0 0.1 
Condemnation loss .......... 10 fin. . fin. 10 fin. Jan.-Apr. 
Handling and overhead. . 1.40 yield 1.21 yield 1.09 yield ‘4 es ... 244,400 60,400 1,102,000 400 
—_—— an.-Apr. 
TOTAL COST PER CWT. ...$26.00 $37.41 25.88 $36.45 $25.47 $35.62 1952 ....181,900 42,300 1,228,000 100 
WWTAT) VAGUE co o6. sss 5.21 36.28 24.75 34.87 28.67 $3.14 
Cutting margin .......... -$ .79 $1.13 —$1.13 —$1.58 —$1.80 —$2.48 NOTE: The above table includes slaughter in | 
" ae. ¥¢ 4 ae . od S oe ws. . ‘ a: € ghter in | 
Margin last week>.:...... — 68 Face 1.16 1.55 2.60 3.66 federally inspected plants and in other wholesale | 
and retail plants, but excludes farm slaughter. 
30 
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Expert workmanship is assured in Wilson’s 
super sewed sausage casings. Strict inspection 
gives uniformly good appearance to your 


finished product. 


In every way 
Sausage is best in 





Wilson's 
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We want to Save 


Le 


you an engine 


not Sell you one 





With Coldmobile Mechanical Truck Refrigera- 


tion you eed no separate engine. It’s as simple 
as that! 


The compressor, mounted under the hood, 
is driven by the fan belt so you don’t entrust 
the safety of cargoes to the whims of auxiliary 
power. f 


What’s more, the compressor starts when the 
truck engine starts. There’s no climbing-up . . . 
no rope pulling...no separate fuel tank to 
watch. The driver is burdened with no extra 
duties, and there are no separate storage bat- 
teries. 


Simplicity, however, is just one of the many 
outstanding features of this lightweight, com- 
pact equipment. Cost is low. There is virtually 
no loss of cargo space. All moving parts have 
sealed-in lubrication, thus also saving on main- 
tenance. 


We'll be glad to send you the whole timely 
story on how Coldmobile makes over-the-road 
refrigeration an economical by-product of driv- 
ing. Models for every type of truck service, 
with or without plug-in standby. 





MECHANICAL TRUCK REFRIGERATION 


poe ae ae ee EE 


Dromgold & Glenn Division 
UNION ASBESTOS & RUBBER COMPANY 
332 South Michigan Ave., Chicago 4, Ill. 


Please send me promptly your new Bulletin 402. 
NAME 

COMPANY 

STREET 


ZONE STATE 





CHICAGO 





WHOLESALE FRESH MEATS 
CARCASS BEEF 














Native steers June 9, 1953 
Prime, 600/800 ........- 36%4@ 36% 
Choice, 500/700 ........¢ 35% @36 
Choice, 700/800 35 
Good, 700/800 ... 3314 q 

Commercial cows 2616 

Can. & CUt. ..ccccceecsece 20% 

UNE © ie eres cons ceresscess 26% 

STEER BEEF CUTS 

Prime: 

Hindquarter .........-- -50. .0@5 52.0 
Forequarter ...-..-+++++ 26.0@27 0 
OS Ror eee 48.0@50.0 
Trimmed full loin........ 73. 0@75. 0 
Regular chuck eeeeee ces -29-0@32.0 
Foreshank ......+-++.+++: 18. ps .0 
ee eo 20.0@ 4 4 
PERG cin dnins-o pales sb slacitie'd 46.0@50. 
Short plate .........--.+. % 9.0@ 11. 4 
Flanks (rough) ......... 9.0@11.0 

Choice: ; 
Hindquarter ......++-++- 47.0@ 49.0 
Forequarter ......-.--- .26.0@27.0 
RROUNE nc ccccccccccesccs 48.0@50.0 
Trimmed full loin ...... 63. 0@66. 0 
Regular chuck .......-+++ 28.0@31.0 
Foreshank ......--++-00- 18.0@19 0 
MOMNOE secosesivenennson 20.0@22.0 
| rere 43.0@45.0 
Short plate .........-++- 9.0@11.0 
Flanks (rough) ......--- 9.0@11.0 

Good: 

‘Round Sr ery re. 47.0@48.0 

Regular chuck ......---- -0@29.0 

Brisket 6.0 scccccvecscoce 20.0@21.0 

BA! isc caveerrecedss.cn 38.0@42.0 

PRNGE. S.i00:8s.00-04s'y ONO eae 58.0@62.0 
BEEF HAM SETS 

Knuckles 43 

Insides ..... 43 

Outsides 39 

Tongues, No. 1 .....++++- 35 «@36 

Hearts ..-..cccccccvcccces a 14 

Livers, selected .........-35 @40 

Livers, regular .....-..+++ 25 @28 

Tripe, scalded ........-+.+-+ 4% @ Se 

Tripe, cooked .......++-+- . 51% 

Lips, scalded .........++-+ 5%4@ : 

Lips, unscalded en 

tangs Rishomcla sinter sé 4 @ 4% 

SAGAS errno ye 4 @ 4% 

Wdders ...cccccccscccccccs 4 @ 4% 

FANCY MEATS 
(1.¢.1. prices) 

Beef tongues, corned ..... 87 @42 

Veal breads, under 12 02...75 @8S8& 
Re OB OD v0 :8 5s Saiteese ese @o6 

Calf tongues, @20 

Calf tongues. % @30 ] 

Ox tails. under % Ib....... 8 @9% 
OWE We TD. cc cisinidivwaacies 2 @i6 


WHOLESALE SMOKED MEATS 
Hams, skinned, 14/16 lbs., 


WFAPPEd ..ccceccccceees 32 @65 
Hams, skinned, 14/16 lbs., 
ready-to-eat, wrapped ..65 @68 


Hams, skinned, 16/18 Ibs., 
wrapped 
Hams, skinned, 16/18 lbs., 
ready-to-eat, wrapped.. .65 
Bacon, fancy trimmed, 
brisket off, 8/10 lbs., 
wrapped 
Bacon, fancy square cut, 
seedless, 12/14 lbs 


62 @65 


@68 


58 @62" 





WEEDDOA. cs cece: os00 59504 @59 
Bacon, No. 1 sliced, 1-lb. a 
open-faced layers ...... 5 @70 
VEAL—SKIN OFF 
Carcass 

(L.¢.1. prices) 
Prime, 80/110 ........> $37.00@39.00 
Prime, 110/150 ........ 37.00@ 39. 00 
Choice, 80/110 35 
Choice, 110/150 
Good, GOfee cessciccvcs 
ee ee ORs 
Good, 110/150 ......ce0. 
Commercial, all wts. ... 27. a3. oo 

CARCASS LAMBS 

(L.c.1. prices) 
i ee ee $47.00@49.00 
Prime, 50/60 ........... 45.00@ 48.00 
Choice, 30/50 ....scccce 47.00@49.00 
OROMES, GF OO 6sivvcs cece 45.00@48.00 
Good, all weights ...... 40.00@47.00 


CARCASS MUTTON 
(1.¢.1. prices) 


Choice, 70/down ....... None quoted 
Good, 70/down ......... Nene quoted 
Utility, 70/down ....... None quoted 


SAUSAGE MATERIALS— 
FRESH 





Pork trim., reg. 40%, bbls.20 @22 
Pork trim., guar. 50% 
Re Re ee 23 
Pork trim., 80% lean, 
REP ER rere 40 
Pork trim., 95% lean, 
Se eR ae 56 
Pork cheek meat, trmd., 

eee ert eee 40 
Bull meat, bon'ls, bbls... .: 33% @34 
C.C. cow meat, bbls....... 31 
Beef trimmings, Seas cee 26 
Bon'ls chucks, bbls. ...... 31% 
Beef cheek meat, trmd., 

TRS Are Area 21 
Beef head meat, bbls.. -18%@19 
Shank meat, bbls. .... . 34 
Veal trim., bon’ls, bbls... 32 

FRESH PORK AND 
PORK PRODUCTS 
(Le.1. prices) 
Hams, skinned, 10/14..... 56 
Hams, skinned, 14/16..... 56 
Pork loins, regular 

12/down, 100’s ......... 53° @54 

Pork loin, boneless, 100's.. 77 


Shoulders, skinless, bone-in, 





under 16 lbs., 100’s 
Picnics, 4/6 lbs., loose 
Picnics, 6/8 Ibs., loose. 
Boston butts, 4/8 lbs 
Tenderloins, fresh, 10’s.... 85 
Neck bones, bbls.......... 13 @14 
eo Seer ere 23 @24 
per re 26% 
NEE) MAEM vivcasageeececeeé 9 @10 
Snouts, lean-in, 100’s...... 8 @9 
WOGG, BiG.g WED nc sasaveniss 8 


SAUSAGE CASINGS 
(1.e.1. prices) 
(Le.1, prices quoted to manufacturers 
of sausage) 
Beef casings: 
oe rounds, 1% to 


1 eee ae 50@ 60 
Dessntie rounds, over 

1% in., 140 pack awe 85@1.05 
Export rounds, wide, 

uk ee. | SPs 1.35@1.60 
Export rounds, medium, 

re ere 85@1.00 
Export rounds, narrow, 

1% in. under ......... 1.00@1.25 
No. 1 weasands, 

SS Se eas 12@ 15 
No. 1 weasands, 

We Ms ED pede 8ccks os 9@ 12 
No. 2 weasands ........ 8 
Middles, sewing, 1%@2 

MEP decseiecavuNtasae dees 95@1.20 
Middles, select, wide, 

WEEMIE. Ihe crease nes eere 1.40@1.60 
Middles, extra select, 

a a See 1.95@2.10 
Middles, extra select, 

RE RS ees 2.60@3.10 
Beef. bungs, export, 

: | Se RP ror 21@ B 

Beef. bungs, domestic ..... 15@ 2 


Dried or salted bladders, 


per piece: 
8-10 in. wide, flat... 5@ 9 
10-12 in. wide, flat... 8@ 10 
12-15 in. wide, flat.. 17@ 20 
Pork casings: 
Extra narrow, 29 

a reer 4.00@4.25 
Narrow mediums, 

, oe eee ee 3. 90@4.25 
Medium, 32@35 mm.....2.75@2. 83 
Spec. med., 35@38 mm. f 60@1.75 
Export bungs, 34 in. cut. 30@ 39 
Large prime bungs, 

I Ae 2@ 2 
Medium prime bungs 

eh ORE sacs ck ewes 15@ 19 
Small prime bungs...... S@ 12 
Middles, per set, cap. off. 50@ 60 

DRY SAUSAGE 
(1.¢.1. prices) 
Cervelat, ch. hog bungs.... 95@1.01 
RRPMINOD J. cues as censsione 44@ 47 
a ere @ 84 
eee 80@ 81 
BD. ©. GeReS. 2 cececstcvese 838@ st 
Genoa style salami, ch...... 94@ 
ee 74@ 77 
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1903 : Ocr Girt FGifiy Years 1953 


ted That’s right, this June marks our fiftieth year of service to the meat industry. 
ted 


These were grand years, we’ve enjoyed every one of them. Sure — we've all 
had our ups and downs but, in the overall picture, we wouldn’t trade our 50 
” years for anyone’s. 


These have been 50 wonderful years of working with the meat industry in 
developing through research new ideas for higher quality products and more 
profitable production. 


1 “Thanks a million’, to all of you — those whom we’ve served and those whom 


we hope to serve! 
0 
84 
s2 . 
6 


M ETTLINGER BINDER FLOURS « SUPER-ALB Revolutionary New 





7 For Every Binder Need. High-Albumen All-Milk Product. 
| RALPH ETTLINGER & SONS 
to 347 N. LOOMIS ST. CHICAGO 7, ILL. 














irers 


-[ ATMOS 





1.06 | 
me | AIR CONDITIONED SMOKEHOUSES 
0 

ae | ” 

“ \* “PROVED” FOR 20 YEARS 
° e 

‘5 e All the advantages that experience and sound 
1.20 | engineering can offer are built into every ATMOS 
1.0 1° Smokehouse. All the advantages of better color, 


higher yields, lower costs and greater sanitation 
2.10 fe are yours when you install the new ATMOS. Why 








3.10 not increase your production by smoking, cook- 
s ° ing and showering in a single operation? Call 
| = or write for an Engineered Survey of your par- 
, ticular requirements! 
ae . 
) 20 e Complete building blueprints and engineering service. When you want the best ... call ATMOS! ‘ 
14.25 - 
4.25 PHONE EASTGATE 7-43 
2.85 A ® 
1.75 
39 Linos ote} a fe) 7 -Warel, 
Be: 955 W. SCHUBERT AVENUE . fod iley \clome nr Mami aan, [orn] 
19 @ 
y 
€ 
FORT ENGINEERING & SALES LTD. > 
1971 Tansley St., Montreal, Canada Cherrier 2166 2 
1.01 GRIFFITH LABORATORIES S.A. ® 
: 37 Empire Street Newark 5, N. J. - 
) Sl 
95 eoeoeeeeeeeeeef8 © © @©@ @ @ © @ @ 


8] 
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All your meats are 


BANQUET-GRAND 


when seasoned with pure 


BANQUET BRAND! 


Ps 


Le 


LU 







You can’t put in better-tasting seasonings 
than Banquet Brand PURE Pepper and 
Spices—from McCormick, the World’s 
Largest Spice and Extract House! McCormick 
means unequalled flavor penetration 
and retention! Tell your McCormick Banquet 
Brand man your needs—let the McCormick 
resources and laboratories work for YOU! 





Contact your local McCormick office or write to: 


McCORMICK & CO.., Inc. 
WORLD'S LARGEST SPICE AND EXTRACT HOUSE 
Baltimore 2, Maryland 





DOMESTIC SAUSAGE 
(1.c.1. prices) 


SEEDS AND HERBS 
(L.c.1. prices) 


Pork sausage, hog casings. 45% U Ground 
Pork sausage, sheep cas...53 @54 4 = ae 
Frankfurters, sheep cas...51144@52 ptt san st “- pod 
Frankfurters, skinless ....42%4.@43% Cominos seed ....... 23 _ 
Bologna (ring) ..........- 401%4 @45 Mustard seed, fancy 
Bologna, artificial cas..... 37 @38% Yellow American .. 15 He 
Smoked liver, hog bungs..39%4@46%4 ees 36 46 
Yew E 1 , ’ 
ee ee Natural No. 1 .... 15 19 
Polish sausage, smoked. . .48%@62 image ao —* * bid 
Pickled & Pimiento loaf...37 @46%4  8Qt jUimabialy gs 79 
Peppered loaf ............ 4514 @63% vitae: rE ii 
UE MOE escddsvicwsscecas 3744 @50% 
Smokey snacks ........... 54% CURING MATERIALS 
Smokey UnES ..cccccvcsce 62 Cwt. 
Nitrite of soda, in 400-lb. 
bbls., del. or f.0.b. Chgo..... $10.06 
SPICES Saltpeter, n. ton, f.o.b. N.Y.: 
Dbl. refined gran. ........... 11.25 
(Basis Chgo., orig. bbis., bags, bales) Small crystals ecw euevedes es 14.00 
: Whole Ground Medium crystals ........... 15.40 
— — seteees 7 40 Pure rfd., gran. nitrate of soda 5.25 
am cae ee te ae 38 pe ee. , powdered nitrate of P 
Py eee a 47 Pl gaa esaie tnt 5. 
Cloves, Zanzibar ...... py i f 1.92 
: Salt, in min. car. of 45,000 lbs., 
pry pens unbl. ... ro 28 only, paper sacked, f.o.b. Chgo.: 
ger, African ....... 25 Granulated (ton) ........... $23.00 
Mace, fancy, Banda Rock, per ton in 100-lb. bags, 
Mast Tedles ..c.cccce we 1.35 f.o.b. warehouse, Chgo.... 27.50 
West Indies ........ es 1.31 Sugar— 
Mustard flour, fancy 37 Raw, 96 basis, f.o.b. N.Y.... 6.32 
Te hos ecb eam 460018 as 33 ag ang standard cane gran., 
West India Nut a: 3 DABS 2... sree eee eeeeee .70 
Sean rior «iad = Refined standard beet gran., ‘ 
Crate - | Pree ery e Ty Creer eee A] 
a — eat ve a Packers, curing sugar, 100-lb. 
Pepper, Packers .....-1.62 2.02 ee... 
ee WOME sc 9'0ls. vem 1.63 1.81 Cerelose, dextrose, per cwt. 
Malabar .....00.:00. 1.62 1.78 L.C.L. ex-warehouse, Chgo... 7.96 
Black Lampong ..... 1.62 1.78 ra IEE CO Service cneseecue 7.86 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass): June 9 June 9 June 9 
STEER: 
Choice: 
ia! age $39.00@ 40.00 $41.00@42.00 $39.00@ 42.00 
a So re 38.00@39.00 39.00@ 41.00 38.00@41.00 
Good: 
BOPP MUG. cic cevedecese 37.00@39.00 38.00@40.00 37.00@41.00 
600-700 Ibs. ............ 35.00@37.00 36.00@38.00 36.00@39.00 
Commercial: 
Se ee Sa 34.00@36.00 35.00@36.00 35.00@38.00 
cow: 
Commercial, all wts. .... 28.00@32.00 28.00@32.00 25.00@30.00 
CeEEES «Uk. WEB y 6 ccisceros 25.00@ 27.00 26.00@28.00 24.00@ 28.00 
FRESH CALF: (Skin-Off) (Skin-Off) (Skin-Off) 
Choice: 
200 The: GOWM «2605.50 40.00@42.00 None quoted 43.00@ 48.00 
Good: 
— e 38.00@41.00 None quoted 41.00@46.00 
FRESH LAMB (Carcass): (Spring) (Spring) (Spring) 
Prime: 
Oa Pe ste 49.00@52.00 48.00@50.00 49.00@53.00 
NS Seen 6-4 0x5 Sosa ch a 48.00@51.00 46.00@48.00 None quoted 
Choice: 
| re 49.00@52.00 48.00@50.00 49.00@53.00 
SE EEN: sclviee swe cseees 48.00@51.00 46.00@48.00 None quoted 
AU MIN WOM, o's Fad ioe 47.00@49.00 44.00@46.00 41.00@ 46.00 
MUTTON (EWE): 
Choice, 70 Ibs. down .... 15.00@18.00 None quoted 13.00@20.00 
Good, 70 lbs. down ..... 15.00@18.00 None quoted 13.00@ 20.00 
FRESH PORK CARCASSES (Packer Style) (Shipper Style) (Shipper Style) 
MIRE has vised canes None quoted 39.00@40.00 None quoted 


120-160 Ibe. 2... ceeccses 40.50@41.50 
FRESH PORK CUTS No. 1: 


38.00@39.00 39.00@41.00 





LOINS: 
oie RR 60.00@ 66.06 66.00@70.00 60.00@65.00 
PE. Rk ese ken ewe we 60.00@66.00 62.00@66.00 60.00@ 65.00 
pe eee ne 60.00@66.00 60. 00@62.00 60.00@65.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
Be. nis 0s shir odeees 39.00@45.00 44.00@48.00 42.00@46.00 
PORK CUTS No. 1: (Smoked) (Smoked) (Smoked) 
HAMS, Skinned: 
Se Ny 65 sac Cewieeeens: 58.00@63.00 64.00@68.00 66.00@70.00 
BEA TOG. occ hciveetins os 63.00@68.00 66.00@70.00 65.00@70.00 
BACON, ‘‘Dry Cure’’ No. 1: 
De Bia, aso ss cekaeans 60.00@67.00 64.00@67.00 59.00@67.00 
SAD Wee osieys saad aceon 60.00@66.00 62.00@65.00 58.00@65.00 
BOBS TG ovio ss Seen eves 58.00@62.00 60.00@62.00 58.00@64.00 
LARD, Refined: 
L-Ib. CartonS ...ccccecee 16.50@17.75 18.00@ 19.00 15.50@17.00 
50-lb. cartons and cans.. 15.50@16.50 16.00@18.00 14.50@17.00 
eee en ee 14.50@16.00 15.00@16.00 12.50@15.50 
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lf, like others, you're getting cost conscious, remember 






































Think of the amount of water you 
heat. Then have an engineer count 
up the dollars in fuel you waste 
whenever the temperature wanders. 
You, yourself, can figure the cost 
in product quality of sloppy con- 
trol in: 


SCALDING — aa critical process in 
which you burn-in the hair if you 
let the temperature rise above 137°, 
and fail to soften its roots suffi- 
ciently below that temperature level. 


DEHAIRING — even more critical 
because of the spray jet action. 


PROCESS WATER — used in such 
enormous quantities that every use- 
less degree means big money. 


WASHDOWN WATER — the meat 
industry’s hottest, 180°. It is used 
in liberal quantity every day, irre- 
spective of the size of the kill. 





BETTER CONTROL IN LIQUID HEATING 


STERILIZING — of viscera inspec- 
tion pans, or in the venting of 
canned hams—another place to look 
for lower costs through better con- 
trol. Or, considering liquids other 
than water 


DEPILATING — with molten rosin at 
250°. A fussy process if you’re go- 
ing to flesh the skin properly. And 
the temperature of molten paraffin 
is the regulator of coating thickness 
—and cost. 


Partlow has solved the control riddle 
with thousands of liquid heating 
jobs—the simple way with rugged 
equipment, and with gas, oil, elec- 
tricity and steam. Phone or write 
your Partlow man now, before you 
waste another dollar in terms of 
degrees. 





aah 





TEMPERATURE CONTROLS 
SAFETY GAS VALVES 
DIAL THERMOMETERS 
HUMIDITY CONTROLS 


IS PROFIT 


Remember the 
tapered shape of 
Partlow controls 
and see how 
frequently you 
can epot them 
wherever meat is 
processed—from 
the independent 
sausage kitchen 
to the giant 
packing plant. 






THE PARTLOW CORPORATION 


NEW HARTFORD, NEW YORK 


3 CAMPION ROAD 





CAN YOUR PRODUCT WITH CONFIDENCE 
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ist to serve you. 


HY EEKIN CANS—for lard, short- 

ening or meat products bears 
the names of leaders in their mar- 
kets. Whatever your canning prob- 
lem—in large or small cans— 
lithographed or plain—there’s a 


Heekin Can and a Heekin special- 
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SCALES CONTROL COSTS 





Production-wise and cost-wise ... it makes good 
cost sense to have enough scales—and the right 
scales—throughout your plant today! 
Good weighing equipment helps em- 
ployees do a better job in guarding your 


A 













costs — helps assure that receiving, A 
processjng and shipping weights are fo 
right. Your nearby Toledo office V2. 
will be glad to make recommen- y aX 
dations — without obligation. f @ 
Learn how Printweigh can (eens 
stop the losses that occur y al 
through human errors. f iy 4° 
Get in touch with your ; eK SCALE 
Toledo office—in the ps 
phone book in 200 xf 


cities. Or write for 
bulletin 2020, a 





catalog of modern — 4 
Toledos. Toledo re 7 
Scale Company, ce ager 7 
Toledo 1, Ohio. y 






Factory-Trained 
200 Cities 


HEADQUARTERS FOR SCALES 
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F.0.B. CHICAGO 
CHICAGO BASIS 
WEDNESDAY, JUNE 10, 1953 


REGULAR HAMS 








Fresh or F.F.A. Frozen 
53n 
53n 
525,n 
524en 
52%4n 
51%n 
4914n 

SKINNED HAMS 
Fresh or F.F.A. Frozen 
55% 
55 @55% 
55 
54%n 
54 5414 
52 
50n 
49n 
- < 43%on 
25/up, 2’s in. .43 43n 
PICNICS 
Fresh or F.F.A. Frozen 
Sh, Ee pene 33% 3314 
ak, 32% 
Sy A ee 29n 29n 
i eee 2614 2644n 
oe 26% 264%n 
8/up, 2’s in...26% 2614n 
OTHER CELLAR CUTS 
Fresh or Frozen Cured 
Square jowls .26 26n 
Jowl butts ...20a 21 
ee ae Ss 20n 








CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


BELLIES 
(Square Cut) 


Cured 
49%4n 
491on 
48 @48in 
48n 
45n 


44n 
41n 


D. 8. 
BELLIES 


Clear 
32%n 
MED ccccccse 31% 32a 
Se Seeesees 30 3la 
30%a 
28%a 
26%a 


FAT BACKS 


Fresh or Frozen Cured 


BARRELED PORK 


Clear Fat Back 

Pork 60/ 70......20n 
30/40......33n 
40/50... : 
50/60 








LARD FUTURES PRICES 


FRIDAY, JUNE 5, 1953 


Open High Low’ Close 

July 9.721%4 9.75 9.65 9.70b 

Sept. 10.02% 10.05 9.90 10.02% 
-10.00 


Oct. 10.10 
Nov. 9.80 
Dec. 10.40 
Jan. 10.50 ° ° 

Sales: 4,000,000 Ibs. 

Open interest at close Thurs., June 
4: July 900, Sept. 674, Oct. 117, Nov. 
46, Dec. 44, and Jan. one lot. 


10.15 10.07% 10.10a 
9.87% 9.75 9.77% 

10.50 10.40a 
eas 10.50 


MONDAY, JUNE 8, 1953 

July 9.65 9.92% 9.65 9.8214b 
Sept. 10.00 10.17% 9.95 10.15 
Oct. 10.20 10.20 10.20 10.20a 
Nov. 9.77% 9.87% 9.77% 9.85b 
Dec. 10.35 10.55 10.35 10.50a 
Jan. 10.50 10.52% 10.50 10.50 

Sales: 2,600,000 Ibs. 

Open interest, at close Fri., June 
ith: July 890, Sept. 681, Oct. 117, 
Nov. 50, Dec. 50, and Jan. two lots. 


TUESDAY, JUNE 9, 1953 

July 9.90 9.90 9.97% 9%.80b 
| Sept 10.20 10.20 10.07% 10.10 
| Oct. 10.20 10.20 10.15 10.20a 
| Nov. 9.95 9.95 9.80 9.90a 
Dec, aes Seas arr 10.45b 
Jan. 10.50 10.50 10.45 10.45b 

Sales: 1,880,000 Ibs. 

Open interest at close Mon., June 
| &: July 885, Sept. 676, Oct. 117, Nov. 
| 48, Dee. 55, and Jan. 17 lots. 


WEDNESDAY, JUNE 10, 1953 

| July 9.87% 9.87% 9.62% 9.65b 
| Sept. 10.12% 10.1214 9.90 9.97%a 
| Oct.” 10.20 10.20 10.02% 10.07%4n 
| 








| Nov. 9.90 9.90 9.75 9.75a 
| Dee. 10.30 10.35 10.30 10.358 
| Jan. 10.37% 10.37% 10.37% 10.37% 
| Sales: 2,560,000 Ibs. 

Open interest at close Tues., June 
9: July 873, Sept. 681, Oct. 116, Nov. 
52, Dec. 55, and Jan. 18 lots. 


| THURSDAY, JUNE 11, 1953 
| July 9.62% 9.67% 9.42% 9.42%b 
Sept. 9.90 9.97% 9.75 9.75 
| Oct. 10.00 10.02% 9.85 9.85 
Nov 9.70 9.70 9.52% 9.52%a 
} Dec. 10,25 10.25 10.10 10.12% 
Jan. 10.40 10.40 10.17% 10.20b 
Sales: 6,500,000 Ibs 
Open interest at close Wed., June 
| 10: July 862, Sept. 682, Oct. 116, 
| Nov. 53, Dee. 58, and Jan. 19 lots. 


} 
| 
| 
| 


a—asked. b—bid. 


CORN-HOG RATIO 


The corn-hog ratio for 
barrows and gilts at Chicago 
for the week ended June 6, 
1953 was 16.1, according to 
a report by the U. S. Depart- 
ment of Agriculture. This 
ratio compared with the 15.6 
ratio reported for the preced- 
ing week and 11.3 recorded 
for the same week a year ago. 
These ratios were calculated 
on the basis of yellow corn 
selling for $1.591 per bu. in 
the week ended June 6, 1953, 
$1.600 per bu. in the previous 
week and $1.832 per bu. for 
the same period a year earl- 
ier. 


PACKERS’ WHOLESALE 


LARD PRICES 

Refined lard, tierces, f.o.b. 
MP MES ADEN s cosbcoae esac $14.50 

Refined lard, 50-lb. cartons, 
TO. GROMER sc cicccccescc’ 14.50 


Kettle rend., tierces, f.0.b. 


oo. Dre 15.00 
Leaf, kettle rend, tierces, 

DA CONE 6 0.656 bases 00's cb 16.50 
EE Mic uscs bd widbeusaaese 19.50 


Neutral tierces, f.o.b, Chicago, 19.50 
Standard Shortening *N. & 8... % 
Hydrogenated Shortening 

N. & 8, 22.75 


*Delivered. 


WEEK'S LARD PRICES 


P.8. Lard P.8. Lard Raw 
Tierces Loose Leaf 
June 5 ... 9.87%n O.87%a 10.87%4n 
June 6 - 9.873%en 9.87%n 10.870 


June 8 . 987%n 9.87%a 10.8740 
June 9 ... O.874gn 9.75n 10.75n 
June 10 ., 9.75a 9.50n 10.50n 
June 11 .. 9.50a 9.25a 10.25n 


a-——-asked. b-—bid. n—nominal, 
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WHO 


Prime, 
Prime, | 
Choice, 
Choice, 
Good, — 
Steer, ¢ 
Cow, ¢ 
Cow, u 


Fore 


Bris 


Veal 
6 | 


Beef 
Beef 
Beef 


Oxtal 


Prim 
Prim 
Prim 
Choi 
Choi 
Choi 
Good 
Good 
Good 


Prin 
Prin 
Prin 
Choi 
Choi 
Gooc 





9n 
8 Uy 
28 Uy 


his 


ad- 


us 
‘or 
rl- 


50 
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NEW YORK 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
June 9, 1953 






Per cwt. 
Western 
Prime, 800 lbs./down.. —- 50@43.00 
Prime, 800/900 ......... 37.50@38.50 
Choice, 800 Ibs./down. 37 50@39.50 
Choice, 800/900 ......... 36.00@37.00 
Good, 500/700 ......... 35.50@37.00 
Steer, commercial ...... None quoted 
Cow, commercial - 27.00@30.00 
Cow, utility ........... 25.00@27.00 
BEEF CUTS 
Prime: City 
Hindquarter, 600/800..$48.0@ 55.0 
Hindquarter, 800/900.. 47.5@ 48.0 
Round, no ~ gee cae vane 45.0@ 47.0 
Rounds, D.B., 
dis Cdicumsaiin - 46.0@ 48.0 
Short loin, ee 68.0@ 72. 
WG Soe wing ees b54.6%.650% 10.5@ 12.0 
Rib (7 bone cut)...... 48.0@ 52.0 
eer 32.0@ 34.0 
Brisket 24. 
Plater ... @ A 
Forequarter Q 35. 
Arm chuck (Kesher). 35.0@ 37.0 
Brisket (Kosher) ..... .0@ 25.0 
Choice: 
Hindquarter, 600/800.. 47.0@ 52.0 
Hindquarter, 800/900.. 46.0@ 47.0 
Round, no flank ....... 45.0@ 47.0 
Rounds, D.B., no 
a'seoRvie we ab''a.4 ee 46.0@ 48.0 


Short loin, . 62.0@ 66.0 


unt rim. 








MRM cues cent Oates 10.5@ 12.0 
Rib (7 bone cut)...... 45.0@ 50.0 
po Ms Ee er Aaa 32.0@ 34.0 
Brisket 22.0@ 24.0 
Plates 10.0@ 11.0 
Forequarter (Kosher).. 81.0@ 383.0 
Arm chuck (Kosher)... = 0@ 35.0 
Brisket (Kosher) ..... 23.0@ 25.0 
FANCY MEATS 
(1.e.1. prices) 
Cwt. 
Veal breads, apne 6 oz. 50.00 
a eR ees 75.00 
12 oz. - eeesiescdeens 90.00 
ME MAUONR socks viene 22.00 
Beef livers, selected ...55.00@ 60.00 
Beef livers, selected, 

ME oc acusacawcess 70.00@100.00 
Oxtails, over % Ib...... 25.00 
LAMBS 
(1.¢.1. prices) 

City 
ERO: EN dies eewea vee 58.00@62.00 
Prime, 40/45 . 
Prime, 45/55 
Choice, 30/40 5 
Choice, 40/4 57. 00@60. ‘00 


Choice, 45, 
Good, 30/40 
Good, 4( 


7.00@59.00 
55 .00@58.00 
54.00@58.00 





Good, 45/55 53.00@57.00 
Western 
RMN CIID oo vics devas $49.00@51.00 
igo So”, rr 45.00@49.00 
oe, eee 38.00@45.00 
Choice, 40/50 ........... 48.00@51.00 
Choice, 50/60 ....cccces 5.00@48.00 


Good, all wts 41.00@47.00 





FRESH PORK CUTS 


(Le.l. prices) 

Western 
Pork loins, 8/10 ........ $56.00@59.00 
Pork loins, 10/12 ...... 56.00@59.00 
Pork loins, 12/16 ...... 56.00@58.00 
Hams, sknd., 14/down.. 60.00@63.00 
Boston butts, 4/8 lbs.... 49.00@52.00 
Spareribs, 3/down ...... 50.00@52.00 
Pork -trim.; regular -... 36.00" 
Pork trim., spec. 80% 53500 

City 


Hams, sknd., 14/down. .$62.00@64.00 
Pork. loins, 8/12........ 62.00@65.00 
Pork loins, 12/16........ None quoted 
Picnics, 4/8 39.00@ 42.00 
Boston butts, 4/ - 54.00@58.00 








Spareribs, 3/down ..... 54.00@56.00 
VEAL—SKIN OFF 
(1.¢.1. prices) 
Western 
Prime, 80/110 ........- - ae 00 
Prime, 110/115 .. + 36.00@38.00 
Choice, 50/80 36.00@38.00 
Choice, 80/110 35.00@38.00 
Choice, 110/150 ........ 34.00@36.00 
CSO” aa 33.00@ 37.00 
Good, 80/110 .......... 33.00@36.00 
Goat, FIG/IGE 4 sices..cs 32.00@34.00 


Commercial, all . 25.00@32.00 


DRESSED HOGS 


(1L.¢.1. prices) 
100 to 136 Ibs. $36.00@ 40.50 
Ter te BOs Wes cecavcace 36.00@40.50 
154 to 171 Ibs. 36.00@40.50 
172 to. 188 IDS... bcc cc o> 36.00@40.50 


LIVESTOCK PRICES AT 
SIOUX CITY* 
Prices paid for livestock 
at Sioux City on Monday, 


June 8, were reported as fol- | 





lows: 

CATTLE: 
Steers, ch. & prime.. .$22.00@23.00 
Steers, choice ....... 20.75@22.50 
Steers, com’l & gd. ..+ 16.00@20.50 
Heifers, choice ...... 20.00@21.50 
Heifers, com'l & gd... 15.00@19.50 
Cows, util. & com'l... 12.50@138.50 
Cows, can. & cut..... 10.00@ 12.00 
ae: eee 12.00@ 13.00 
Bulls, util. & com’'l... 12.50@15.00 
Bulls, can, & cut..... 11.00@12.00 

HOGS: 
Good, ch., 190/200... .$24.00@24.50 
Good, ch., 200/220.... 24.00@24 
Gd., ch., 220/250. . 24.00@24.50 


22.75@24.00 
21. 00@ 22.75 
20.50@ 22.75 


Gd.. ch., 250/280 .... 
Gd., ch., 300 | ee 
Sows, 400/down 


LAMBS: 


Ch. & pr. springs... ..$28.00@28.25 
Shown, Ca. ....ccccess 21.50 only 
*Only Monday's prices were avail 


able at press time as the 
closed later due to flood. 


yards were 











DICED 


RED PEPPERS 


PACKED SIX #10 CANS PER CASE 
IMMEDIATE DELIVERY 


CHOENFELD & SONS 


PAPRIKA EXCHANGE OF AMERICA 
140 FRANKLIN ST. NEW YORK 13, N.Y. 
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OLD 


PLANT 
OPERATION 





Hand Method 
Used Since 1880; 


5 Vats per Man 
per Hour 


PLANT 
OPERATION 





One Man Empties 
25 Vats per Hour 
with the 


VAT DUMPER 


by PUSH BUTTON 
CONTROL! 


MATERIALS TRANSPORTATION CO. 


400 N. MICHIGAN AVE. CHICAGO 11, ILL. 














Got Rat Trouble? 


e Do rats like your merchan- 
dise better than your poison? 
e Do rats stop eating the poi- 

"son after they “get wise"? 

e Are foreign rats invading 
your plant? 

e@ Do your men forget to set 
poison? 

e Do you have trouble finding 
poison your inspector will 
approve? 

























THEN find out about RAT KRAX, the new 
KOCH system for use in food establish- 


ments. Tested and perfected in the pack- 
inghouse. Six different flavors — one or 


more will appeal to the most particular 
rat! You're not tied down to one. RAT 
KRAX appeals to the rat's natural 
taste, and love of variety. 


KOCH Supplies 


2520 Holmes St Kansas Cit 
an ee Se St ae ae a Me Eee oe es Ese oe 


Mail this coupon teday! 
C) Rush ——s carton of RAT KRAX in 








assorted flavors, packed in 1-lb. 
service containers. LC é f.0.b. 
Kansas City, with full 
use. Guaranteed satisfactory or no 
charge. 
[) Mail full details on KOCH rat contro! 
methods. No obligation of course. 
TT ITE ES TEREST PE RES: = LO 
RE AC SEES ES OPT Re See ae 
FORT SCTE FE ROR LITE TROT 
NTs tiscccieneibsdpeiiseeaiaainns Zone ........ Stote........... 

















TALLOWS AND GREASES 


Wednesday, June 10, 1953 





The inedible fats market changed 
little late last week. Soapers were more 
or less on the sidelines, and there was 
fair interest for export on choice white 
grease, all hog material. Several tanks 
of bleachable fancy tallow sold at 4%c, 
c.a.f, East, and a few tanks of same 
traded at 3%%c, c.a.f. Chicago. Several 
tanks of special tallow sold at 3%e, 
caf, East Few tanks of all hog 
choice white grease sold at 5%c, 
caf. East. Several tanks of yellow 
grease sold at 3%c, caf. East, and 
a few tanks at 2%c, caf. Chicago. 
Several tanks of No. 2 tallow sold at 
2%c, c.a.f. New Orleans. 

On Friday, choice white grease, all 
hog product, was bid at 54% @5%c, de- 
livered East, but producers still held 
for 5%c. Regular production choice 
white grease was offered at 4%c, c.af. 
East, but without action. Few tanks of 
prime tallow sold at 4%c, delivered 
East. Same item was bid at 4c, later. 
Several tanks of No. 2 tallow moved 
at 3%c, caf. East. 

The new week started out slow, with 
several tanks of choice white grease, 
all hog, sold at 55c, c.a.f. East. Addi- 
tional tanks of choice white grease, not 
all hog, sold at 4%c, c.a.f. East. Bleach- 
able fancy tallow was bid at 4c, c.a-f. 
East, and a few tanks of yellow grease 
traded at 3%c, c.a.f. New York. The 
general market was barely steady. 

A few items in the tallow and grease 
category tended to firm up, as eastern 
demand improved. Early Monday a few 
tanks of choice white grease, all hog, 
sold at 55c, delivered East, however, 
sellers held for 6c later. A couple tanks 
of prime tallow sold at 3%c, c.a.f. Chi- 
cago. Few tanks each of prime tallow, 
and bleachable fancy tallow sold at 4 
and 4%c, caf. East. Later, a fair 
quantity of bleachable fancy tallow and 
prime tallow traded at 4%c, delivered 
East. Additional tanks of hard body 


bleachable fancy tallow brought 4c, 
also c.a.f. East. 

Several tanks of original fancy tal- 
low sold at 4%c, c.a.f. East. Several 
tanks of yellow grease sold at 3%c, 
c.a.f, East, and a couple more tanks 
sold at 2%c, Chicago basis. Still later, 
several tanks of all hog choice white 
grease sold at 5%c, delivered East. 
Three more tanks of yellow grease sold 
at 2%c, c.a.f. Chicago. Several tanks of 
original fancy tallow moved at 4c, 
Chicago basis. 

Export demand at mid-week for quick 
shipment material on certain items 
firmed the market. Few tanks of choice 
white grease, all hog, sold at 5%c to 
5%c, all caf. East. B-white grease 
was bid at 3c, c.a.f. Chicago. Original 
fancy tallow was bid at 4%c, c.a-f. 
East, but held out at 5c. Prime tallow 
was bid at 4%c, delivered East, for 
quick shipment. Few tanks of bleach- 
able fancy tallow, regular production, 
sold at 4%c, caf. East. Hard body 
bleachable tallow was held at 4%c, 
same destination. Yellow grease was bid 
at 3%@3%c, c.a.f. East, for quick de- 
livery. 

TALLOWS: Wednesday’s quotations: 
edible tallow 6c; original fancy tallow, 
4%4¢; bleachable fancy tallow, 3%@ 
3%c; prime tallow, 35s@3%5%c; special 
tallow, 34% @3%c; No. 1 tallow, 3c; and 
No. 2 tallow, 2c. 

GREASES: Wednesday’s quotations: 
choice white grease, 4c; A-white grease, 
3%c; B-white grease, 3%c; yellow 
grease, 2%4c; house grease, 24%4c; and 
brown grease, 2@2%c. 


EASTERN BY-PRODUCTS MARKET 
New York, June 10, 1953 
Dried blood was quoted Wednesday 
at $5 per unit of ammonia. Low test 
wet rendered tankage was priced at 
$4.75 per unit of ammonia. Dry ren- 
dered tankage was listed at $1.30 per 
protein unit. 


Wool grows faster on sheep in sum- 
mer than during the winter. 





VEGETABLE OILS 


Wednesday, June 10, 1953 





Prices on most selections of edible 
oils were largely unchanged Monday 
from the previous week, and trading 
was spotty. Refiner interest for soy- 
bear. oil was limited and resale oil 
generally found buyers. June shipment 
cashed at 11%c and later at 12c, pre- 
sumably restricted movement to the 
East. July shipment sold at 12c, De- 
catur basis. August shipment moved 
at 115¢c, with bids at that level later 
failing to move product. September 
shipment brought 11%c in early activ- 
ity and October-November and Decem- 
ber was bid at 105%c, but sellers had 
higher prices in mind. 

The cottonseed oil market was dull in 
the Valley, due largely to one of the 
more important sellers out of the 
market. Other offerings were thin, but 
buying interest was fair at 15c. In 
west Texas, cottonseed oil was pegged 
at 14%c, basis option, while other 
points were quoted at 14%c. Corn oil 
sold at 14%4c. Peanut oil was called 
2344¢ nominal basis, and spot shipment 
coconut oil was also quoted nominally 
at 145%c. 

A flurry of activity was witnessed in 
the soybean oil market Tuesday at 
steady to higher prices. Refiners were 
stil! mostly in the background, although 
both original and resale oil changed 
hands. June shipment sold first at 12c 
and later at 12%c. July shipment also 
cashed at 12%c and August brought 
12c. September shipment sold at 11%c 
and October-November and December, 
coupled, cashed at 10%c. 

Sales of cottonseed oil were not en- 
countered and the market was_ un- 
changed from the preceding day, except 
in Texas, where it was pegged at 
14%c, common points. The scarcity of 
crude product was the chief reason for 
lack of activity. Corn oil advanced %c 
to trade at 14%c. A rumor that the 
Government was soon due to release 








FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 


Cook Quickly 
Efficiently. 


PIQUA, OHIO 








THE FRENCH OIL MILL MACHINERY CO. 





Carlots 


CHICAGO 








BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING CO. 


Barrel Lots 





DRESSED BEEF 


ST. PAUL 
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peanuts caused the market to weak- 
en. Bids were heard at 23c. Spot ship- 
ment coconut oil sold at 14%c and 14c 
was paid for straight month. 

Volume of trading in soybean oil was 
light at midweek and mostly resale 
oil found buyers. Most sales were ac- 
complished early Wednesday, and June 
and July shipments sold at 12%c. Un- 
restricted June shipment was offered 
later at 12%4c and July shipment sold 
on resale at 12c. August shipment 
brought 11%c and October-November- 
December sold at 10%c. September 
shipment was pegged at 11%c, nominal 
basis. 

Buyers evidently were becoming anxi- 
ous in their pursuit of cottonseed oil, 
and bid 15%c in the Valley in an at- 
tempt to move material. Offerings, how- 
ever, were priced at 15%c to 15%c in 
some instances. The market in the 
Southeast was nominally quoted at 
15%c, while cottonseed oil in Texas 
reportedly sold at 14%c. Corn oil sold 
early at 14%c and later firmed to 
trade at 14%c. Offerings were priced 
at 14%c for additional supplies. Pea- 
nut oil continued to decline and was 
called 22%c, nominal basis. No sales 
of coconut oil could be confirmed and 
the market held steady with the pre- 
ceding day’s close. 

CORN OIL: Gained 4c at midweek 
to trade at 1414¢. 

SOYBEAN OIL: Sales spotty at %ec 
advance compared with last week’s 
levels. 


PEANUT OIL: Progressive declines 
registered throughout week. 

COCONUT OIL: Trading Tuesday at 
14%c, unchanged from the preceding 
week. 

COTTONSEED OIL: No sales con- 
firmed, but buying interest strong at 
advanced prices. 

Cottonseed oil prices in New York 
were quoted as follows: 


FRIDAY, JUNE 5, 1953 








Prev. 
Open High Low Close Close 
+. See aus énte 16.03 16.20 
. 13.60b ea y: 13.68b 13.73 
13.40b 13.46b 13.46b 
13.25b 13.30b 13.35b 
13.15b 13.20b 13.25b 
- 13.20b 13.32b 13.36b 
} 13.20b 13.38b 13.37b 
Sales: 169 lots. 
MONDAY, JUNE 8, 1953 
. ae 15.95b 16.16 15.98 16.10b 16.08 
Wee ganas 13.60b 14.00 13.70 13.93b 13.68b 
ee 13.35b 13.70 13.70 13.65b 13.46b 
(Ae 13.25b 13.60 13.50 13.53b 13.30b 
pS re eee ROT 13.43b 13.20b 
Wy asivin. 0:3 13.20b 13.63 18.50 13.54b 13.32b 
May, °54 13.35 13.60 13.35 13.54b 13.32b 
Sales: 104 lots. 
TUESDAY,» JUNE 9, 1953 
TUF cece 16.07b 16.35 16.14 16.30 16.10b 
eee 13.95 14.12 13.95 14.05 13.93b 
Wes “a kces 13.65 a eate enae 3.7 13.65b 
i eee 13.55b 13.72 13.65 13 13.53b 
eee 13.50n aes ewe 13 13.43b 
ares 13.57b 13 13.54b 
pS eR 13.55b 13 13.54b 
Sales: 108 lots. 
WEDNESDAY, JUNE 10, 1953 
See ieee 16.30 16.35 16.30 16.32 16.30 
ae 13.91b 14.06 14.01 14.04 14.05 
(SRP ee cy: Ser owe 13.73b 13.75b 
Ti ce 13.60b 13.63b 13.65b 
Pe oe ecsccns 13.55b 13.52b 13.55b 
ee 13.60b 13.63b 13.65b 
Se ere 13.60b 13.63b 13.65b 


BY-PRODUCTS MARKETS 


Wednesday, June 10, 1953 


Blood 
. Unit 
Unground, per unit of ammonia Ammonia 
GED) 'ca.0ndscctae seheamabbnaks dene *4.50@4.75 


Digester Feed Tankage Material 


Wet rendered, unground, loose, 
Low test .... 






*6.00@6.25n 
High test *5.00 


Liquid stick tank cars............ eet 3.25@3.75 


Packinghouse Feeds 


Carlots, 

per ton 

50% meat and bone scraps, bagged. . .$77.50@82.50 

50% meat and bone scraps, bulk..... 72.50@T7.50 

55% meat scraps, bulk ............. 80.00@85.00 

60% digester tankage, bulk ......... 75.00@81.00 

60% digester tankage, bagged ...... 80.00@82.50 

80% blood meal, bagged ............ 115.00 
70% standard steamed bone meal, 

bagged (spec. prep.) ........... 60.00 

65% steamed bone meal............50.00@55.00n 


Fertilizer Materials 


High grade tankage, ground, per unit 
SE 5.0 6nd Cevencabaecnaesekaes 4.50@6.75n 
Hoof meal, per unit ammonia........ 6.50@7.10n* 


Dry Rendered Tankage 


Per unit 

Protein 

A, MOC ER CEE ERS Pe ee *1.35 

FN WO nn ditc icc cdeerdesenpaveeserandenes *1.20 
Gelatine and Glue Stocks 


Per cwt. 
Calf trimmings (limed) ............. $ 1.50@ 1.75 
Hide trimmings (green, salted) ...... *10.00@12.00 
Cattle jaws, skulls and knuckles, 


De a ae era 65.00n 
Pig skin scraps and trimmings, 

WOR Ube pace ecces.idesanceettesacawes 7 

Animal Hair 

Winter coil dried, per ton.......... *55.00@60.00 
Summer coil dried, per ton......... *37.50n 
Cattle switches, per piece.......... 5% 
Winter processed, gray, Ib........... 14 @15 
Summer processed, gray, Ib......... 3 @4 


n—nominal. a—asked. 
*Quoted delivered basis. 








YOU NEED A 
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HOLE IN YOUR FLOOR... 


eee LIKE A HOLE IN YOUR HEAD 


... and that good American logic beats anything 
Confucious ever said. We know, Cleve-O-Cement | 
will take care of the floors. It is used in thousands 
of food and meat plants the world over. Anyone 
can apply it. Dries overnight flint hard. Water- 
proof, slipproof, crumble proof. Resists cold, | 
grease, steam and most acids. Developed espe- 
cially for dairies, packing plants, bottling plants 
and wherever a damp, cold floor exists. 
Send for illustrated bulletin. 


THE MIDLAND PAINT & VARNISH CO. 


9119 RENO AVE., CLEVELAND 5, OHIO 


demned 


house 





able 





Make a 
Grinder 


hard Tels) easy 


a ola 
hazel | 

Flywheel equipment 
All) machines 


steel bases 


meat grinders 


with an M&M Meat 


quickly and efficiently reduces cor 


shop fats, bones, and slaughter 


Three types and many sizes avail- 


as shown, is optional 


can be furnished with structural 


Write for descriptive literaturé 


MITTS & MERRILL 


1001 South Water * SAGINAW, MICHIGAN 
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Big packer production movement slow— 
30,000 hides trade Tuesday at mostly 
steady levels—Midweek market dull— 
Sales of small packer hides at lower 
levels—Sheepskin market mixed— 
Shearlings quoted in wide range—Other 
selections mostly steady. 


CHICAGO 

PACKER HIDES: The market ap- 
peared weaker Monday in respect to 
buying interest; however, big packers 
were not ready with offering lists and 
their position could not be determined. 
Bids for branded stock were 4c to lc 
lower than trading levels last week, 
but light native cows were sought in 
a few directions at 20c. The one selec- 
tion not particularly in demand was 
light native, steers. No aggressive buy- 
ing interest was displayed for ex-light 
native steers, either. 

Big packer sales were accomplished 
Tuesday at steady levels, generally; 
however, heavy Chicago native cows 
gained %c while native bulls sold %ce 
lower. Trading was actually limited and 
only 30,000 hides changed hands. The 
bulk of the sales were in heavy native 
steers and 16c was paid for Rivers, 
Northerns and St. Pauls. About 2,000 


light native cows sold at 20c for St. 
Pauls and 3,000 Omahas also traded at 
20c. A lot of 1,600 heavy native cows 
brought 19c for both St. Pauls and 
Chicagos. A couple cars of native St. 
Paul bulls sold at 12c. Buyers were still 
not ready to pay up on butt-branded 
steers, Colorado steers and branded 
cows, and no sales were heard through- 
out the day. However, a lot of 800 butt- 
branded steers sold in the East at 14c. 
At midweek, the big packer hide mar- 
ket slowed down to almost a complete 
halt, and the earlier buying interest for 
branded stock was mostly withdrawn. 
The only sale early in the day was a car 
of light Kansas City native cows at 
19%c, considered an out-of-line price. 
SMALL PACKER AND COUNTRY 
HIDES: Fractional decreases were reg- 
istered in the small packer hide market, 
particularly for the heavy average 
hides. Lighter weights were steady to 
%e lower. Sales of the 50@52-lb. aver- 
age hides were encountered at 16c, 
while 16%4c was paid for special lots. 
The 52@54-lb. average sold at 15%4c 
and 16c and some 56-lb, average sold 
at 15'%4c. The 60-lb. average hides were 
difficult to move and the market for this 
weight was called 14@14%c. In the 


country hide market, some straight 
locker butchers brought 12c and mixed 
lots, renderers included, sold at 12¢ 
and 12%c. 

SHEEPSKINS: Activity was gener- 
ally slow in this category, although 
slightly higher prices were paid for 
certain selections. A car of No. 2 and 
No. 3 shearlings sold at 1.80 and 1.15, 
A car of No. 1 and No. 2 shearlings 
sold late last week at 2.40 and 1.80. 
Other sales of No 1 shearlings were 
heard this week as low as 1.80; how- 
ever, these were presumably small and 
and of a poorer quality. A car of No. 
1 shearlings was offered at midweek at 
2.50, choice Chicago kill. Dry pelts 
continued to sell at 30c, although some 
sales were reported slightly higher, 
The pickled skin market was unchanged 
with sales at 14.00 for winters, and 
15.50 for genuine spring lambs. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended June 6, 1953, were 4,947,- 
000 lbs.; previous week, 3,796,000 Ibs.; 
same week 1952, 5,609,000 lbs.; 1953 to 
date, 114,199,000 lbs.; same period 1952, 
103,591,000 lbs. 

Shipments for the week ended June 
6, 1953, total 3,518,000 lbs.; previous 
week, 4,158,000 lbs.; corresponding 
week, 1952, 5,651,000 lbs.; this year to 
date, 84,507,000 lbs.; corresponding 
week, 1952, 91,529,000 lbs. 





“OLD 


(SHEEP CASING) 


SAUSAGE PRODUCTS 


with the new "'OUK PRESIDENTS'' BOOK 
Exciting, educational 24- 
ge, 4-color books eng 4 presidents‘ 
ives from Washington to 

WIN NEW ACCOUNTS — INCREASE VOL- 
UME — give one with every Ib. of 
FRANKS or PORK SAUSAGE sold. You get 
10,000 Books and 500 Posters with your 
own imprint for only $250.00 F.O.B. 
Cleveland. ORDER TODAY. 


OPPENHEIMER CASING CO. 


SAN FRANCISCO 


PROMOTION. 





CHICAGO e« NEW YORK -¢ 


“TYME” 





problem. 


isenhower. 


equipment, 





took to the... ANNUAL 


for important, 
essential infor- 
mation on ev- 
ery meat plant 


Want sources of 
supply on unusual 
sup- 
plies, services? Need reference data on plant de- 
sign or operations? Seeking facts on methods, prod- 
ucts, production? Look to the Meat Packers Guide 
for quick, accurate information! 


MEAT 
PACKERS 
GUIDE 




















ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS - BACON + LARD « DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 


4142-60 Germantown Ave, 
PHILADELPHIA 40, PENNA, - 
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BLACK HAWK 


THE RATH PACKING CO., 
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(Tuesday, June 9) 
WESTERN DRESSED 
BEEF (STEER): 
Pe ES oS vest wtbacakioes None quoted 
CRUE, TUTTE os oa vceueicceacnees $38.75 @40.25 
CR TO. oo ob chines asmeded 37.50@39.50 
oo a. SR ree 35.50@37.25 
Commercial, 350-600 .............. None quoted 
Commercial, 600-700 ...........e0e None quoted 
oow: 
Cenenen,, MEP WU cicecesccsces 27.00@30.00 
WAINCN MU. Fain 0 8h ceeecnas wes 26.00@ 28.00 
VEAL (SKIN-OFF): 
CHOICE. GO8IO oo chk tbe cd eis Hct 39.00@ 41.00 
Choice, 110-150 ..............+..+- 38.00@40.00 
RE SAPD vo'eid v sia bicbdtgity cena naaae 34.00@36.00 
GO GTO oe case sicecccsteseces 36.00@38.00 
GOOG, TIO/INO  o.cosoaseccenesseoses 35.00@37.00 
Gomumercial, aff Wts. <0. ccc csecsees 28.00@34.00 
Cee, Me WO. oi dvcsisewedinciess 24.00@ 28.00 


LAMB (SPRING): 
Prime, 30/40 .........% 
Prime, 40/50 ....... 
yo See eee or 
RG. GUNMEN osc oN cota veuccane ne 
CCR) GIL 2555650 8 V9 68-0 es sews 6.00@58.00 
MCG LIPEND Secs bs eu eee ue es satus -00@56.00 
OOM: (GET WH se ite Re tetev scrunch 13.00@56.00 


59.00@61.00 
7.00@59.00 
52.00@56.00 
58.00@61.00 






PORK CUTS—CHOICE LOINS: 


(Bladeless included) 8-10 ......... 53.00@56.00 
(Bladeless included) 10-12 ........ 53.00@56.00 
(Bladeless included) 12-16 ........ 53.00@56.00 
(Bladeless included) 16-20 ........ None quoted 
Butts, Boston Style, 4-8 .......... 48.00@50.00 
SPARERIBS, 3 Ibs. down........... 46.00@ 48.00 


LOCALLY DRESSED 


600/800. . $49.00@53.00 
Hindgqtrs., 800/900... 47.00@50.00 
R’d, no flank ...... 49.00@51.00 
Hip r'd, with fiank. 44.00@46.00 
Full loin, untrmd.... 46.00@48.00 
Short loin, trmd, ... 93.00@98.00 


$49.00@51.00 
46.00@48.00 
49.00@51.00 
45.00@ 47.00 
46.00@48.00 
70.00@ 75.00 


Hindgqtrs., 


i ARR ces 10.00@12.00  10.00@12.00 
Rib (7 bone) ....... 48.00@52.00  46.00@49.00 
pt are 30.00@32.00 = 30.00@32.00 
Lo er 22.00@24.00  22.00@24.00 


Short plates ........ 9.00@ 12.00 


VEGETABLE OILS 


Wednesday, June 10, 1953 
Crude cottonseed oil, carlots, f.o.b. mills 


WPURMRNM  chatece: Wald ah ar warncers we ehiere eT eee 151%b 

MOUINOREE. oo cece svcctaeceuctcesens 5tn 

SS bo anaasala gw his ahd abel mctare ies ease ace 14% @14%n 
Corn oil in tanks, f.o.b. mills........ 14%4pd 
Peanut oil, f.o.b, Southern mills...... 2214n 
BOFOCRT OF, DOCdtur ....cccccccccss 12%pd 
Coconut oil, f.o.b. Pacifie Coast....... 144%4n 
Cottonseed foots, 

Midwest and West Coast........... 1kw@ 1% 
A eae eee PO re ete eee 1%@ 14 
OLEOMARGARINE 
Wednesday, June 10, 1953 
White domestic vegetable .............0.06. 27 
EE a ee rere 28 
Meee CUUEUO TROT. oa.cc pins <ccure sense ce es 24 
MVACCE CHOPNGG DOREY o6cdscccwecccccccdeuss 2: 
OLEO OILS 
(F.0.B. Chicago) 

Lb 
Prime oleo stearine (slack barrels)........... 6 
Matra Cleo GIT (CGTUMO) oe ce ee eee cee 13 


Set Quotas on Imports of 
Certain Fats and Oils 


Early this week President Eisenhower 
placed quotas or duties on imports of 
peanuts and peanut oil, flaxseed and 
linseed oil and dairy products, effective 
for one year starting on July 1, 1953. 
The restrictions follow closely the rec- 
ommendations of the Agriculture De- 
partment as well as the U. S. Tariff 
Commission. 

The action, taken under Section 22 
of the Agricultureal Adjustment Act, is 
intended to replace embargoes and 
quotas imposed now under Section 104 
of Defense Production Act. 
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THURSDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago was 
$24.50; average $22.45. Provision prices 
were quoted at follows: Under 12 pork 
loins, 50; 10/14 green skinned hams, 
55142@56; Boston butts, 44@44%; 16/ 
down pork shoulders, 37 nominal; 3/ 
down spareribs, 46@46%; 8/12 fat 
backs, 914@11%; regular pork trim- 
mings, 20 nominal; 18/20 D.S. bellies, 
32% nominal; 4/6 green picnics, 34; 
8/up green picnics, 26%. 

P.S. loose lard was quoted at 9.25 
asked and P.S. lard in tierces at 9.50 
asked. 


Cottonseed Oil 


Closing cottonseed oil prices in New 
York were quoted as follows: July 
15.81b-82a; Sept, 13.66b-67a; Oct. 
13.35b-40a; Dec. 13.23b-26a; Jan. 13.13b; 
Mar. 13.25b-27a; and May 13.25b-27a. 

Sales: 99 lots. 


CHICAGO HIDE QUOTATIONS 
PACKER HIDES 


Week ended Previous Cor. Week 


June 10, 19538 Week 1952 

Nat. steers ..16 @19n 16 @19n 14 @18% 
Hvy. Texas 

Ney cess 14 @144%4n 14 @14%n 12% 
Butt branded 

RCS ae l4n l4n 12% 
Col. strs. .. 134on 1344n ll% 
Ex. light Tex. 

ee 194on 20n 18 
Brand’d cows.17 @17%n 17 @17%n 14 
Hy. nat. cows.18 @19n 18 @I19 15 
Lt. nat. cows. 20n 20n 16 @lij 
Nat. bulls ... 12n 12%n 9%@10n 
Brand'd bulls. lin l11l4%n 8%@ On 
Calfskins, Nor. 

1 re 60n 60n 4214 

10/down ... 55n 55n 32 
Kips, Nor. 

nat., 15/25. 40n 40n 32 


Kips, Nor 
Brn'd, 15/25 
SMALL PACKER HIDES 
STEERS AND COWS: 
60 lbs. and over.14@144%n 15%@16n 
GO TOS.. sidcasncs 16@16%n 16%@17n 
SMALL PACKER SKINS 
Calfskins, under 





874on 37%n 244n 


13@13% 
14@14% 


a) ae 40n 40n 254on 
Kips, 15/30 .. 30n 30n 20@24n 
Slunks, reg. .. 1.50n 1,50@.160n 1.25n 
Slunks, hairless 80@35n 30n 40n 

SHEEPSKINS 
Pkr. shearlings, 
No. 1 .... 2.00@ 2.40n 2.00@ 2.35 1.50 
Dry Pelts. 5 30 28n 


Horsehides, 


untrmd. -12.00@12.50n 12.00@12.50n 6.25n 


CCC Got 97,500,000 lbs. of 
Wool Under 1952 Supports 


The Commodity Credit Corporation 
acquired title to approximately 97,500,- 
000 lbs. of shorn and pulled wool under 
the 1952 price support program, .the 
Boston PMA CCC Office announced re- 
cently. 

Until further notice, the CCC said, 
commercial sales of shorn and pulled 
wool acquired under the 1952 program 
may be made through approved han- 
dlers at not less than 115 per cent of 
the appraisal value per pound at Bos- 
ton, adjusted for freight on wool stored 
outside the states of Maine, New Hamp- 
shire, Vermont, Massachusetts, Rhode 
Island, and Connecticut. 


Month Food Price Index 


An eight-city survey of food prices 
from mid-April to mid-May conducted 
by the Bureau of Labor Statistics 
showed the general level at 111.8 per 
cent of 1947-49 prices for the period. 
This was 2.2 per cent below a year 
ago, but 11.2 per cent above the pre- 
Korea index of June, 1950. While beef 
prices and some other items fell off 
slightly, meats accounted to the scant 
1 per cent increase in food prices for 
the period. 


ST. LOUIS PROVISIONS 


Stocks of provisions in St. Louis and 
East St. Louis on May 30, totaled 
27,836,630 lbs. of pork meats compared 
with 31,131,105 lbs. a month earlier, 
and 31,134,655 lbs. a year before, the 
St. Louis Livestock Exchange has re- 
ported. Total lard stocks were 8,285,- 
145, 9,907,530 and 7,345,853 lbs. for the 
three dates respectively. 


CHICAGO PROV. SHIPMENTS 
Provision shipments, by rail, in the 
week ended June 6, with comparisons: 


Week Previous Cor. Week 
June 6 Week 1952 
Cured meats, 
pounds . 3,567,000 3,423,000 15,643,000 
Fresh meats, 
pounds . .20,190,000 24,784,000 37,959,000 


Lard, pounds ... 3,488,000 3,599,000 3,739,000 













Livestock 


STOCK PIGS AND HOGS... 


Buyers 





HOGS aa. OR TRAINLOAD 


H. L. SPARKS & CO. 


Headquarters: NATIONAL STOCK YARDS, ILL. 


Also at Stock Yards in Bushnell, Peoria and Springfield, Ill. 
V Our country points operate under name of Midwest Order 


V All orders placed through National Stock Yards, Illinois 


Buyers 
. . . SHIPPED EVERYWHERE 





Telephones: 
UPton 5-1860 
Bridge 8394 
UPton 3-4016 
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April Cattle, Calves And 
Sheep Costs Below 1952 


Packers operating under federal in- 


spection during April bought most 
classes of livestock at prices lower 
than those paid in the corresponding 
month of 1952. 

Average cost of cattle in April at 
$18.60 was 64 per cent of 1952, calves 
at $20.25 were 36 per cent under 1952; 
hogs at $21.64 had 130 per cent of last 
year’s value, and sheep and lambs aver- 
aging $21.71 cost 20 per cent less than 
in the preceding year. 

The 1,371,434 cattle, 540,929 calves, 
4,324,684 hogs and 1,099,502 sheep and 
lambs slaughtered under federal inspec- 
tion in April had dressed yields of: 





. Apr. 1953 Apr. 1952 

1,000 1,000 

Ibs. Ibs. 

Da rein go ak eae senses 766,029 526,2: 
Sees ee 60,054 40,772 
Pork (carcass EN acocce 770,875 944,623 
Lamb and mutton ....... 52,458 45,703 
A eee . 1,649,415 1,557,318 
Pork, excl. lard .. 570,190 682,678 
NE es 146,255 191,803 
Rendered pork fat ...... 7,215 8,911 


Average live weights in April were 
as follows: 


Apr., 1953 Apr., 1952 
EEN d whaiks S oosees biee 988.5 1,001.7 
ee eer err re 1,016.2 1,008.3 
NEE re OE Ee 834.7 865.3 
ED SS isis 40's waicidiny 4:0 :0:0/% 968.3 1,004.1 
eR ER een ete oe 197.0 177.3 

SERS SEAS SRE eae 233.4 235.6 

Sheep and lambs ........... 99.8 102.6 


Dressed yields for the two months 
were as follows: 


Apr., 1953 Apr., 1952 
Ee es ae ees ff 56.3 
NE ae ee 57.1 
Nea aid as 6 da\b-o 6 a0 9% 76.5 76.1 
Sheep and lambs ............. 48.0 47.6 
Be BOP BOD US, cn cca cccccce 14.5 15.5 
Laré per emimal .....ccccccos 2 33 ‘9 36.4 


Average dressed weights compared: 


Apr., 1953 = Apr., 1952 
Se ree eee oe 560.5 564.0 
ET sie kies p'bdan ss ogile Swabs 111.5 101.2 
REE or: eee 178.6 179.3 
Sheep and lambs Kéekesie eee 47.9 48.8 


New Zealand is taking drastic pow- 
ers to be ready to deal with any out- 
break of foot-and-mouth disease that 
may occur. 


Iowan Has Raised Meat 
Type Hogs for 40 Years 


If anyone has been led to believe that 
the meat type hog is something new in 
breeds of swine, he is in for a surprise. 
A farmer in Iowa has been producing 
such hogs for about 40 years. At the 
Chicago Yards the man was identified 
as William (Bill) O’Connor, of Wash- 
ington county, Ia. 

Starting about 40 years ago, O’Con- 
nor selected lean animals from among 
the three breeds of Durocs, Poland- 
Chinas and Tamworths in his cross- 
breeding program, until today his 
droves run quite naturally to the lean 
type. 

With buyers currently seeking the 
meat type hog, O’Connor’s consign- 
ments invariably command top prices 
in Chicago. In fact, his hogs have 
rarely sold below the top price when- 
ever they have appeared there, Chicago 
buyers agree. 

O’Connor said he began raising the 
lean kind of hog to get away from the 
fleshy animal which seemed to get too 
fat. He feels there is no excuse for 
owners of any breed to raise extremely 
fat hogs because the lean type can be 
found in any breed. 


LIVESTOCK CAR LOADINGS 


A total of 7,754 cars were loaded 
with livestock during the week ended 
May 30, 1958, according to the Ameri- 
can Association of Railroads. This was 
an increase of 935 cars from the same 
week in 1952, 1,587 more than during 
the corresponding period of 1951. 


Meat-Cutting College Girl 

A Charlotte, Mich., girl is working 
her way through Central Michigan Col- 
lege by cutting meat in the college com- 
missary. The girl, Darl Yund, learned 
the technique of the trade while help- 
ing her father in his butcher shop. She 
plans, however, to be a teacher of 
speech. 


Chicago Cattle, Hog Prices 
Reversed In Past 6 Months 


A gradual reversal in cattle and hog 
prices on the Chicago market has been 
noticed in the past. six months. Cattle 
prices, which have averaged sharply 
above hog prices throughout most of 
1952, have dropped to about 10 per cent 
below hog prices in recent weeks. This 
change in price relationships was the 
result of supplies. 

Beef cattle slaughter is up about 40 
per cent over a year ago, while butch- 
ering of hogs has declined about 25 
per cent from a year ago. Hogs on 
the Chicago market last week aver- 
aged $24.35 and cattle averaged $22.10. 
Last year for the corresponding June 
week, these averages were: hogs, $20.10 
and cattle, $22. 


N. Y. HIDE FUTURES 


FRIDAY, JUNE 5, 1953 


Open High Low Close 
July 18.12 18.30 18.12 18.25b- 35a 
Oct. 17.30 17.40 at .ue 17.40 
Jan. 16.25b 16.40 16.30 16.40b- 45a 
Apr. .. 15.50b Sine ee 15.70b- 75a 
July .... 15.25b 15.36 15.36 15.36 
re 14.85b 15.00 15.00 15.00 
Sales: 35 lots. 
MONDAY, JUNE 8, 1953 
July . 18.10b 18.60 18.25 18.35 
ee: 17.30-20 17.60 17.20 17.50 
Jan. 16.25b seg aoe 16.50b- 55a 
Apr. .... 15.55b ioe 15.80b- 90a 
July 15.20b 15.47 15.47 15.47 
GG. oc en 14.85b 15.10 15.10 15.10 
Sales: 41 lots. 
TUESDAY, JUNE 9, 1953 
De 18.30b 18.35 18.20 18.25 - 20 
Ch ees 17.50 17.50 17.44 17.40b- 41a 
Se 16.45b 16.55 16.53 16.45b- 50a 
. re 15.75b : 15.75b- = 80a 
July 15.50 15.50 15.50 15.50b- 45a 
reed 15.05b oa 15.00b- 10a 
Sales: 46 lots. 
WEDNESDAY, JUNE 10, 1953 
July 18.10b 18.10 18.00 18.08 
i ae 17.30b  =17.40 17.25 17.40 - 41 
1) re 16.30b 16.38 16.27 16.40b- 45a 
Apr. 15.60b 15.70 15.70 15.75b- 80a 
July 15.35b = 29 15.29 15.35b- 40a 
Oi. ewes 15.00b 5.00 15.00 14.95b-15.@a 
Sales: 63 lots. 
THURSDAY, JUNE 11, 1953 
PO ae 18.05b 17.90 17.70 17.70b- 80a 
Oct . 17.35b 17.35 17.08 17.10 
ree 16.40b 16.30 16.10 16.11 
Ce 15.70b aware 15.55b- 60a 
cn 'k-a 15.25b 15.20b- = 24a 
WOES bn wace 14.95b 14.82b- S5a 
Sales: 78 lots. 





*Pives tock Buying 


can be PROFITABLE 
and CONVENIENT 


Tey ww 


RENNETT- ‘MURRAY 


ee ee: + se avitcie 
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BLOOMINGTON, ILL. 
CHATTANOOGA, TENN. 
CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICK. 
FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN, 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 





SUMMER TIME 
LARD FLAKE TIME 


Hydrogenated LARD FLAKES, when added to 
lard, insure a firm, finished product, a MUST 
during the hot weather. 


Avail yourself of our laboratory facilities, 
free of charge. 


Send for samples... 


THE E. KAHN'S SONS CO. 
Cincinnati 25, Ohio 


Is 





Choice: 
120-140 
140-160 
160-180 
180-200 
200-220 
220-240 
240-270 
270-300 
300-330 
330-360 


160-220 
SOWS: 


250-500 


Prime: 


Choice: 


Good: 


700 


Utility, 


Prime: 


Choice: 


Good: 


Utility, 
COWS: 


Utility 
Cutter 





Medium: 


Medium: 


LIVEST¢ 


Livestoc 
were repo} 
as follows 


HOGS (Inclu 
BARROWS 


Ib 
Ib 
Ib 
Ib 
Ib 
Ik 
Ib 
It 
Ib 
lb 


lk 


lb 
It 
I 
lt 
iL 
iT 


It 


SLAUGHTE) 
STEERS: 


700- 900 
900-1100 
1100-1300 
1300-1500 


T00- 900 
900-1100 
1100-1300 
1300-1500 


900 
900-1100 
1100-1300 
Commerci: 
all wts. 


HEIFERS: 


600- 800 
800-1000 


600- 800 
800-1000 


500- 700 
700- 900 
Commerci 

all wts 


t 


Commerci 
all wts 
Utility, : 
Canner & 
all wts 


BULLS 
Good... 
Commerce! 


VEALERS 
Choice & 
Com'L & 


| CALVES 


Choice & 
Com'l & 


SHEEP & 


| SPRING 


Choice & 
Good & 


LAMBS | 


Choice 


& 


Good & 
EWES (§ 
Good & 


Cull & 








i 
Kirby 4000 | ARCHI 
i ween 
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35a 


45a 
75a 


a 


4a 
oa 








as follows: 





STEERS: 
Prime: 

700- 900° Ibs, 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500) Ibs, 
Choice: 

700- 900 
900-1100 


Ibs. 
Ibs. 





. 21 50-2 23 
























SLAUGHTER CATTLE & CALVES: 

























St. L. N.S. Yds. Chicago Kansas City Omaha 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
Choice: 
120-140 Ibs. .$18.00- 20.25 None rec. None ree. None rec. 
140-160 lbs. - 20.00-: 5 None ree None ree, None ree. 
160-180 Ibs. - 22.00-24.35 21.50-24.00 None rec. 75 
180-200 Ibs. .» 24.00-24.50 24.00-24.50 + 24.00 
200-220 Ibs. - 24.00-24.50 24.25-24.50 24.00 
220-240 lbs. 24.50 2 -24.50 24.00 : 
240-270 Ibs. 2s -24.35 23.65-24.00 23.00-24. ‘00 
270-300 Ibs. 2 -24.00 None rec. 22.50-23. 25 
300-330 Ibs. ; None rec, 22.75-23.50 None rec 21.25-22.75 
330-360 lbs. . None rec. None ree. None rec 91.95-2 29 “th 
Medium: 
160-220 Ibs. - None rec. None rec. None ree.  17.75-23.50 
SOWS: 
Choice: 
270-300 Ibs . 22.00 only None .25-22.5 
300-330 Ibs. . 22. 00 only 21.25 
330-360 Ibs. 2 20.50-2 1 
360-400 Ibs. 19.75-% 20. 21.% 
400- 450 Ibs. 19.2 19,25-20.25 
550° Ibs. 18.2% 18.00-19.50 
Medium: 
250-500 Ibs. . None ree. None ree, None ree 17.00-22.00 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, June 9, 
were reported by the Production and Marketing Administration 


St. Paul 


None ree 
$22.00- 2 


None ree. 


None rec. 


21.00-22.00 





18.75-20.00 
None rec. 


None ree. 





21.00-2% 
21.00 




















1100-1300 Ibs. 5 ) 20.50-: 
1300-1500 Ibs. 21.00-22.50 20.50-23.00 20.00-22.50 
Good: 

700- 900° Ibs. 18.50-21.50 9. 17.50-20.50 18.00-19.75 19.50-21.00 
900-1100 Tbs. 19.00-21.75 19. 17.50-20.50 18.00-19.75  19.00-21.00 
1100-1300 Ibs. 19.00-21.75 18.75-21.25 17.50-20.25 18.00-19.75 18.50-21.00 
Commercial, 

oe WON. 45% s 16.00-19.00 7.-19.25  14.00-17.50 16.00-18.00  16.50-19.50 
Utility, all wts. 13.00-16.00 1.00-17.00 11.50-14.50 14.00-16.00 14.50-16.50 
HEIFERS: 

Prime: 

600- 800 Ibs. .. 23.00-24.00 22.50-23.00 21.75-23.26 22.00-23.00 
800-1000 Ibs. . 23.00-24.00 22.75-23.25 21.75-23.25 22.00-23.00 
Choice: 

600- 800° Ibs. . 21,25-23.00 20.00-2% 19.50-21.75 20.00-22.00 
800-1000 Ibs. 20.50-23.00 20.00 19.50-21.75 20.00-22.00 
Good: 

500- 700° Ibs. . 18.00-21.25 18.50-20.75 17.00-20.00 17.50-19.50 19.00-20.00 
700- 900 Ibs. .. 17.50-20.50 18.50-20.75 17.50-20.00 17.50-19.50 19.00-20.00 
Commercial, 

Oh Wie. «6. 15.00-18.00 15.25-18.50 13.50-17.00 15.50-17.50 16.00-19.00 
Utility, all wts. 12.00-15.00 13.00-15.25  10.00-13.50 13.00-15.50 14.00-16.00 
COWS: 

Commercial, 

on. wt. .... 12.50-14.00 13.75-15.25  12.00-13.50  12.75-14.50  13.50-16.00 
Utility, all wts. 10.50-12.50 11.50-14.00 10.50-12.00 11.00-12.75 12.00-13.50 
Canner & cutter, 

ee. ee 8.00-10.50 S.75-12.50  7.50-10.50  9.00-11.00  10,00-12.00 
BULLS (Yrls. Excl.) All Weights: 

SER ree None rec 1k 50 None ree 11.00-12.50 
+ Commercial 14.50-15 50 OO = 13.50-14.50  14.00-16.00 
| Utility 13.00-14.50 3.25 6 12.00-13.50 12.00-14.00 
i Cutter 1.50-13.00 25 10.00-12.00  11.00-12.00 
j VEALERS, All Weights: 
} Choice & prime 19.00-23.005 0 22.00-24.005° 19.00-21.00 21.00-23.00 
} Com'l & good... 14.00-19.00  16.00-23.00  13.00-19.00 15.00-21.00 
| 
CALVES (500 Lbs. Down): 
Choice & prime... 18.00-22.00  19.00-22.50  17.00-19.00  20.00-23.00  19.00-21,00 
Com'’l & good... 12.00-18.00  14.00-19.00  11.00-17.00  16.00-20.00  13.00-19.00 
SHEEP & LAMBS: 
SPRING LAMBS: 
Choice & prime... 27.00-28.00 50 26.00-27.50 27.00-27.75 None ree. 
Good & choice... 23.00-27.00 6.00 22.50-26.00 24. 00-27.00 None ree 
LAMBS (105 Lbs. Down) (Shorn): 
Choice & prime... 22.00-23.50 24.00-25.00 None rec 20.50-21.50 
Good & choice... 20.00-22.00 22.00-24.00 None rec 19.50-20.50 
| EWES (Shorn): 
j Good & choice... 5.00- 6.00 5.00- 6.00 4.50- 5.50 4.50- 5.50 5 00- 6.00 
Cull & utility... 4.00- 5.00 1.00- 5.00 3.00- 4.75 3.00- 4.50 $.50- 5.00 








SEASONINGS 
BINDERS 
SPICES 


487 Washington St., New York 13 


ARCHIBALD & KENDALL, INC. « 








LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of steers, 
calves, hogs and lambs at 11 leading markets in Canada 
during the week ended May 30, compared with the same time 
1952, were reported to The National Provisioner by the 
Canadian Department of — as follows: 


GooD YBAL 

STEERS CALVES HOGS* LAMBS 
STOCK- Up to Good and Grade Bt Good 
YARDS 1000 Ib. Choice Dressed Handyweights 

1953 1952 1953 1952 1953 1952 1953 | 1952 
UPOMM = se ieincss ca +t ~ $25. - $24.50 $25.00 $33. 60 $25.60 $27.99 $37.83 
Montreal ........ 2 26. 22.55 23.90 35.60 25.61 y 
Winnipeg ........ ison o01 25.84 a 31.02 24.76 24. 00 22.00 
CO a on 6: oe de ch 19.73 22.75 24.69 28.67 32.10 23.80 21.82 
Edmonton ....... 18.75 22.00 28.00 29.00 6 22.40 23.40 
Lethbridge ...... 18.75 21.75 See >< ces aces an.00 
we 3... eee 18.35 21.20 24.50 23.70 ae 
Moose Jaw ...... 18.30 Te 20.00 ane 
Saskatoon ....... 18.40 21.25 27.00 23.00 22.00 
pO Oe ere SE oxias 24.20 wierd 
Vancouver ....... 19.25 25.25 30.75 26.25 





*Dominion Government pressteme not included. 


SIL 


for CRACKLINGS, BONES 
0) °4/ 400m :]ROle) Damm, | G.Vel - 
folate Mme) aal=1¢ BY-PRODUCTS 


STEDMAN 









. 


iP has enjoyed 
an enviable reputation in the 
Meat Packing and Rendering 
Industries for well over 50 years. 
Builders of Swing Hammer 
Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, 
Hashers — also complete self- 
contained Crushing, Grinding and 
Screening Units. Capacities 1 to 
20 tons per hour. 


















STEDMAN FOUNDRY & MACHINE COMPANY, 


Subsidiary of United Engineering and Foundry Company 


General Office & Works: AURORA, INDIANA 


INC. 








ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method.” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S. Michigan Ave. . 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers. 


STANcase 








CATTLE 

Week Cor. 

ended Prev. Week 

S TA INL 4 AY . 7 TE Fl June 6 Week 1952 
Chicagot ..... 24,746 17,458 

Kansas Cityt. 14,547 561 

Omaha*t .... 26,608 16,664 

E. St. Louist. 11,682 6,528 

St. Josepht .. 11,255 7.260 

Sioux Cityt .. 12,401 10,506 

Wichita*t 4,095 3,042 











New York & 





Jersey Cityt 11,280 10,805 7,276 
Okla. City*t.. 8,193 6,903 3,376 
Cincinnati§ 4,675 3,495 3,009 
DORVGES 6 sccs 10,845 11,348 8,635 
St. Paulft .... 14,829 18,070 11,077 
Milwaukeet 3,156 3.640 2.808 

<r 158,310 140,427 108,190 







HOGS 
Chicagot 27,988 23,507 38.692 


NO. 36 


























Kansas Cityt. 10,597 8.378 14,812 
Omaha*t ..... 26,638 24,158 38,809 
Overall E. St. Louist. 21,435 |... 
Dimensions: St. Josepht .. 19,502 20,197 
Vw ” Sioux Cityt .. 20,943 18,304 62 
CAPACITY 61!/,” x 32 Wichita*t 3,925 6,765 13,607 
800 LBS 25” Height gy agg 
. eig Jersey Cityt 37,590 39,818 48,016 
‘ Okla. City*t.. 7,120 7,887 12,319 
In addition to Model No. 36, illustrated, there are three other Cincinnati§ 12,008 8.574 14,596 
STANcase MEAT TRUCKS with capacities of: 1,200 Ibs., 500 Ibs., gg ous nik ae 
and 225 Ibs. All are ruggedly constructed for lifetime service of Milwaukeet |" “5088 °3'864 | 6783 
stainless steel. Inside surfaces are polished and seamless. Gen- Total ina sia ian scan os 
erously rounded corners are provided for efficient maintenance of sd - 228,664 204,882 328,352 
sanitary cleanliness. Specificati for P parts are of SHEEP 
highest quality standards. WRITE FOR DESCRIPTIVE LITERATURE. philcarot 3. 5.623 2.452 9.498 
RUGGEDLY CONSTRUCTED FOR LIFETIME WEAR. Kansas Cityt. 5,887 4,929 8,863 
Omahatt ..... 6.463 8.792 &.452 
Fully Approved by Health Authorities E. St. Lonist. 3.388 . 93.793 
M fact db St. Josepht 7.931 8.280 4,814 
n u Sionx Cityt 3.47 i 
San ee Wichita? .". Seer ess seep 
THE STANDARD CASING CO., INC., 121 Spring St., New York 12 New York & Syae Ue 4,5 
Distributed in Canada by: FRAN-ESSE SALES & AGENCIES, LTD. Jersey Cityt 37,381 36,761 44,010 
2308 Mount Royal Ave. East, Montreal, Quebec Okla. City*t.. 8.814 7,826 3.544 
Cincinnati§ 769 759 775 
Denvert ..... 5.499 6.987 5.602 
St. Panlt 1,852 1,721 2.208 
Milwaukeet 337 287 195 
Otel 60:05. 91,401 86,742 93.735 


*Cattle ond calves 
+Federally inspected 
eluding directs 
tStockyards sales for local 
ter. 
§Stockyards 
slaughter, 


slaughter, in 
slaugh- 


receipts for 


local 
including directs. 


BALTIMORE LIVESTOCK 
Livestock prices at Balti- 
more, Md., on Wednesday, 
June 10, were as follows: 
CATTLE: 

Steers, choice & pr 


FRANKFURTER 


and 


. .$23.50@24.00 
Steers, gd. & ch. 


. 22.50 only 
Heifers, gd. & ch 20.00@ 22.00 
Heifers, com’! ...... 17.00@18.00 


Cows, com’l 
Cows, utility eee s 
Cows, canner, cutter... 
Bulls, com'l 


14.00@15.% 
13.00@14.00 

8.00@11.00 
15.00@16.00 


SEASONINGS 





Bulls, can, & util.. 11,.00@14.00 
VEALERS: 
@ There's a reason why more and more pack Choice & prime ees 
re standardizing on AFRAL frankfurter Good & choice 19. 00@22.00 


Utility & com'l 15.00@ 19.00 


' OSA 0 2 
ind bologna seasonings! It's the plus values cee 10.00@12.00 
HOGS: 
CRA | c 5 < 1as . / g 
jet in AFRAL Quality Products sucha Gd. & ch., 180/240... .$24.50@25.25 
Sows, 400/down 
Positive 


: . 21.50 only 
Fla vor 
LAMBS 


Uniform Quality a. & pr, 


springs . $25.000026.00 


5 (GRU Reliale clithalel cle mael: our trade 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st., New York market for 
week ended June 6: 


AFRAL CORPORATION 


Cattle Calves Hogs* Sheep* 
Salable ... 141 1,197 1, 
Fe Total Cinel. 
1933 So. Halsted St Chicago 8, Ill. directs)..5,289 8,499 18,275 12,757 
Prev. week 
Salable 113 867 S96 
Total (inel, 
directs). .6,358 4,679 19,598 14,299 





The 


CHICAGO LIVESTOCK 


Supplies of livestock at the (hj. 
eago Union Stockyards for current 
and comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 





June 4 . 3,048 326 11,523 1,8% 
June 5 1,110 308 10, 1,069 
June 6 253 ) 58] 
June 8 702 9,584 3,119 
June 9 ... 7,500 500 16,000 3,00 
June 10 ..12,200 200 11,500 2.5% 
*Week so 

SOP. 5.<.280u 402 37,084 8,619 





Week ago.42 404 35,054 10.618 


1, 
1, 
1,270 44,684 
1, 











Year ago. .29,645 7,981 
2 yrs. ago.21,180 073 40,043 4,301 

*Including 405 cattle, 194 hogs 
and 5,543 sheep direct to packers, 

SHIPMENTS 

June 4 . 2,767 38 ae 
June 5 1,808 9 #% 
June 6 ... 225 hee 169 
June 8 . 7,186 39 OR 
June 9 ... 4,000 200 
June 10 .. 6,000 1% 
Week so 

far ....17,186 39 583 
Week ago.18,071 215 ll 
Year ago..11,738 123 06 
2 yrs. ago.10,472 110 74 

JUNE RECEIPTS 
1953 1952 
Cattle 93,867 51,808 
CEVEE 3 civ dscen es 3,465 2,862 
INA 1. aio ag Wieus a eNe 95,308 110,18 
Sheep 22.698 19,469 
JUNE SHIPMENTS 
1953 

Cattle A 
Hogs 
Sheep 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Wed., June 10: 

Week Week 

ended ended 


June 10 
. 81,602 


June 3 


Packers’ purch. 23.04 


Shippers’ pureh... 12,528 14,704 
TROCRE. spessennece 44,130 28,268 


LIVESTOCK PRICES 

AT LOS ANGELES 
Prices paid for livestock at 
Los Angeles on Wednesday, 
June 10, were reported as 

shown in the table below: 


Steers, choice ...... $24. 50@25.0 
Steers, gd. & ch.. . 28.00 only 
Steers, com’l & gd.... 21.00 only 


Heifers, good eee eee 20.00@21.00 
Heifers, com’ & gd... 18.00@ 20.0 


POC Sa he Nee 16,00@ 17.0 

Cows, can, & cut. 9.00@ 11.00 

Cows, utility ..... .. 12.00@15.0 

Bulls, cut. & util..... 15.00@15.59 
CALVES: 

Choice & prime $23.00€ 24.00 





Good & 
i. i re 
Culls & util 


choice... 21.00@ 23.0 
18.00@ 19.0 


10.00@ 15. 


HOGS: 


Choice, 212 Ths $25.00 only 
Sows, 400/500 ....... 17.00@ 18.00 
SHEEP: 


Lambs, shorn ........ 


None ree 


CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended May 30: 


CATTLE 
Period Same Wk 
May 30 Last Yr. 


P. 
PU 


Purchases 
at principal 
ending Satu 
ported to Tk 


Armour, ; 
hogs; Agar 
15,029 hogs; 
Total: 24 
48,012 hogs 


] 

( 
Armour 
Swift 
Wilson 
Butchers 
Others 


Totals .. 


Armour 
Cudahy 
Swift 
Wilson : 
Cornhusker 
Neb. Beef 
Eagle .... 
Gr. Omaha 
Hoffman . 
Rothschild 
Roth 
Kingan 
Merchants 
Midwest 
Omaha 
Union 
Others 


Totals 


Armour 
Swiit 
Hunter 
Heil 
Krey 
Laclede 


Totals 


Swift 
Armour 
Uthers 


‘Totals’ 
“Do Bb 
hogs and 


Armour 
Cuduby 
Swilt 
Butchers 
Uthers 


Totals 


Cudahy 
Kansas 
Dunn 
Doiu 
Sunwiow 
Pioneer 
Excel 
Uthers 


Total 


Armour 
Wilson 
Butche! 


Tota! 
*Do 
calves, 





direct 





Western Canada... 
Eastern Canada 


13,315 14,326 
14,838 13,696 


OUR 6:54.40 - 28,148 28,022 
HOGS 
Western Canada... 39,154 10,786 
Eastern Canada 47,134 70,701 
WOME civccecuss 86,288 111,487 
All hog carcasses 
WVEGOO oo. canes, 93,552 120,323 
SHEEP 
Western Canada... 1,455 4,139 
Eastern Canada 813 791 
WORE 6:20 ecu se 2,263 4,930 
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Armou 
Oudah; 
Swift 
Wilsor 
Acme 
Atlas 
Ideal 
Comm 
Machl 
Cloug! 


CK 


> Chi- 
urrent 


Sheep 








2'539 


\SES 
t Chi 
10: 

Veek 
nded 
une 3 
23 504 


14,704 


28 268 


S 


] 

*k at 
sday, 
1 as 
vs 
025.00 
only 
only 
021.00 
20.00 
017. 
011.00 
D15.00 
D155 


024.00 
023.00 
219.0 
D1. 


only 
218.00 





139 
791 


930 








PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday, June 6, 1953, as re- 
ported to The National Provisioner: 


CHICAGO 
Armour, 3,979 hogs; Wilson, 1,316 
hogs; Agar, 5,486 hogs; shippers, 


15,029 hogs; and others, 17,202 hogs. 
Total: 24,746 cattle; 1,676 calves; 
43,012 hogs; and 5,623 sheep. 


KANSAS CITY 

















Cattle Calves Hogs Sheep 
Armour .. 2,705 5 922 
Swift - 3,078 1,028 1,653 
Wilson - 1,007 ave awe 
Butchers 4,826 6 
Others 1,086 3,306 
Totals ..12,702 1,845 10,597 5,887 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour ..... 6,957 7,266 904 
Cudahy ..... 4,283 5,406 419 
SAR 7,382 5,689 1,276 
ae 3,598 4,297 1,014 
Cornhusker .. 650 wee ° 
Neb. Beef 590 a 
MOBIC oiccccs 64 ee 
Gr. Omaha .. 499 
Hoffman .. 109 
Rothschild 422 
eae 1,470 
Kingan ..... 1,826 
Merchants .. 97 . 
Midwest 128 ° 
Omaha ..... 420 . 
ere 557 ae . 
Others ...... 2,870 
Totals ....29,052 35,528 3,613 
E, ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour - 8,171 1,182 0,562 1,byL 
Swit - 8,467 2,733 8,616 1,61 
duuter - 1,179 e+ 4,298 ese 
Heil wae 2,186 
Krey dil 
Laclede 12 
Totals .. 7,817 3,860 21,435 3,585 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift . 3,136 404 10,322 5,818 
Armour . 3,047 “v2 «7,816 1,756 
Utbhers . 5,449 lus 601 


b,748 
Totals* .11,682 dU4 24,556 7,670 
“Do not include Sdy cattle, Lids 

hogs and SUZ sheep direct wo packers, 


SIOUX CITY 


Cattle Calves Hogs Sheep 
Armour - U,d43 1 7,Yo¥ 1,152 
Cuduby . J 618 a6 7,319 ‘vs 
Swilt 4,254 +++ 4,108 620 
Butchers 404 4 eee eee 
Uthers -11,07% 12,336 S33 
Totals ..25,872 2 $2,278 2,908 
WICHITA 
Cattle Culves Hogs Sheep 
Cudahy 1,1lsu $25 1,846 3,0Si 
Kunsus 4e1 ee ee mete 
Dunn 1Uo su 
ee Si ito 
Sunwiower.. eave 44 
Pioneer eee oe 
Excel vil 
Uthers Yos 
Totals .. 3,710 426 2,600 3,987 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour . 3,188 $15 «1,454 2,446 
Wilson - 24,479 1,133 1,610 1,548 
Butchers 246 1 v4z Pr 
Totals* . 5,913 1,449 4,006 3,904 
*Do not include 644 cattle, 37 
calves, 3,114 bogs and 4,820 sheep 
direct to packers, 


LOS ANGELES 


Cattle Calves Hogs Sheep 


Armour 142 

Oudahy wake 

Swift .... 166 

Wilson 1558 

Acme 04 

Atlas O74 

Ideal 643 

Commercial 870 

Machlin 815 

Clougherty. Jom <a 

Coast - 218 463 

Gr, West.. 382 eee 

Bridgeford. 30 <oh eee 

Others . 3,409 818 1,376 
Totals .. 8,311 929 1,839 














DENVER 
Cattle Calves Hogs Sheep 
Armour .. 1,172 165 2,1 ,208 
Swift . 2,066 48 1,755 3,085 
Cudahy 744 95 2,42 ions 
Wilson ... 978 “ax ee aoe 
Others . 5,700 298 1,664 470 
Totals ..10,660 606 7,954 7,763 
CINCINNATI 
Cattle Calves Hogs Sheep 
CC pee ase oes aaa 183 
Kahn’s vee 
Meyer eas éxe sae 
Schlachter. 172 67 35 
Northside. . rT eas ace awe 
Others ... 3,024 1,308 10,166 1,374 
Totals .. 3,196 1,375 10,166 1,592 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour .. 5,326 1,987 7,571 418 
Bartusch . 77 “ae ann aan 
Cudahy 891 455 ae 272 
Rifkin 897 39 sen ene 
Superior .. 1,662 pe aaa me 
Swift . 5,279 2,540 16,392 1,162 
Others . 2,891 1,592 7,721 153 
Totals ..17,220 6,613 31,684 2,005 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour . 1,972 2,434 419 8,457 
Swift .... 3,224 2,470 1,043 18,136 
Blue Bonnet 479 17 213 ape 
ore 333 vam 79 
Rosenthal.. 128 10 coe aul 
Totals .. 6,186 4,931 1,754 21,593 
TOTAL PACKER PURCHASES 
Week Cor. 
Ended _ Prev. Week 
June6 Week 1952 
COR 6c ccc 166,972 151, 115,121 
Hogs . -226,789 187, 321,641 
Sheep ...... 70,008 60,670 57,044 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., June 10— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minnesota 
were: 


Hogs, good to choice: 





160-180 Ibs. ........- $20.25 @ 22.60 

180-240 Ibs. ......... 22,.00@23.25 

240-300 Ibs. ........¢ 21.10@23.25 

Pe 20.50@ 22.25 
Sows: 

270-80 Ube... .cceces 20.25@21.40 

440-550 Ibs. .....0.0. 17.50@19.75 


Corn belt hog receipts were 
reported as follows by the 
U.S. Department of Agricul- 
ture: 

This week 
estimated 


Last week 
actuals 





pT Sere re 36,500 44,500 
Ue oo 6st eeu 36,000 37,000 
SUNG GD ..eccccss See Holiday 
June 8 51,000 
June 9 35,000 
June 10 . 35,000 32,000 


LIVESTOCK RECEIPTS 
Receipts at 20 markets for 
the week ended June 6, with 


comparisons, are shown in 
the following table: 
Cattle Hogs Sheep 

Week to 

date 298,000 358,000 158,000 
Previous 

week. 286,000 331,000 = 164,000 
Same wk. 

1952 211,000 523 000 142,000 
1953 to 

date .5,730,000 9,635,000 3,663,000 
1952 to 

date .4,703,000 12,749,000 3,324,000 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific 
markets, week ending June 4: 
Cattle Calves Hogs Sheep 


Coast 


Los Angeles 9,100 1,600 2,300 875 
N. Portland 2,320 440 1,620 2,120 
S. Francisco 825 240 1,100 5,400 
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farm fresh 


in transit... 





(Just right Fahrenheit cold keeps it that way...) 
and that’s as it should be! 


Your perishable freight gets more than a 
highway ride when it’s loaded aboard a Spector 
reefer... much more. We know the 
importance of keeping an ever vigilant eye on 
the thermometer . . . of adhering to the 
rigid rules of sanitation .. . of 

cautious stowing, balanced stowing, 
rapid transfer. Our perishable depart- 
ment is virtually a separate operation 
—with specialized personnel, specialized 
handling equipment, specialized 

road equipment. 





warm or cold...next time, send it Spector 





the wise selector routes it 











i 
< serving the nation 
TERMINALS IN: Boston Newark Racine -Kenosha 
Bridgeport New Britain St. Louis 
Chicago New York Springfield, Mass. 
Decatur Peoria Trenton 
Indianapolis Philadelphia Worcester 
Milwaukee Providence 
HOME OFFICE: 31st at Wolcott » Chicago 8 © 


oe) 








MEAT SUPPLIES AT NEW YORK | 


(Receipts reported by the U.S.D.A., Production & Marketing Administration) | 


STEERS AND HEIFERS: 
Week ending June 6, 1953. 
Week previous 
Same week year ago. 

COW: 

Week ending June 6, 1953.. 

Week previous 
Same week year ago 

BULL: 

Week ending June 6, 1953.. 
Week previous 

Same week year ago 

VBAL: 

Week ending June 6, 1953.. 
Week previous 
Same week year ago... 

LAMB: 

Week ending June 6, 1953.. 

Week previous 
Same week year ago 

MUTTON: 

Week ending June 6, 1953.. 
Week previous 
Same week year ago 

HOG AND PIG: 
Week ending June 6, 
Week previous 
Same week year ago 

PORK CUTS: 

Week ending June 6, 1953. .1,108,436 

Week previous 1,714,477 
Same week year ago 1,325,493 

BEEF CUTS: 

Week ending June 6, 1953.. 98,053 
Week previous 117,859 
Same week year ago 97, 

VEAL AND CALF CUTS: 

Week ending June 6, 1953.. 

Week previous 

Same week year ago 


WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers 
6, was reported by the U. S. 
follows: 


during the week ending June 


Carcasses Department of Agriculture as 


13,995 
~ 
12,637 


BEEF CURED: 

Week ending June 6, 1953.. 

Week previous 

Same week year ago Sheep 

& Lambs 
42,485 
1,360 


City or Area 
3oston, New York City 12,884 
Baltimore, Philadelphia 1,474 
Cincinnati, Cleveland, Detroit, 

Indianapolis 5 i 6,828 
Chicago Area 5,493 
LARD AND PORK FATS: St. Paul-Wisconsin 21,358 72,322 

Week ending June 6, 1953.. 15,275] St. Louis Area® 9,971 52,510 
Week previous 16,790 | Sioux City .. ,787 8 20,918 
Same week year ago... 22,918} Omaha ... 28,372 902 41,071 

Kansas City 5,376 22,187 
Iowa-So. Minnesota* 8,125 187,187 
Louisville, Evansville, 

Memphis 
11,289 | Georgia-Alabama Area® 
10/805 | St. Joseph, Wichita, Oklahoma City... 18,5 0 
7276 | Ft. Worth, Dallas, San Antonio 19,375 8,865 

Denver, Ogden, Salt Lake City........ 12, 675 799 
Los Angeles, San Francisco Areas® ,522 2,817 
Portland, Seattle, Spokane 2508S 63 

Grand total 274,416 

Total previous week 254,624 

Total same week, 1952...........+.- 194,197 


Cattle Calves Hogs 


41,076 
22,483 


PORK CURED AND SMOKED: 

Week ending June 6, 1953.. 371,122 
Week previous 564,849 
Same week year ago 509,574 


Area’.... 


62,846 
49,783 


14,00 
26,946 


8,169 11,673 
6.786 4,129 
18°553 4,690 


LOCAL SLAUGHTER 
CATTLE: 
Week ending June 6, 
Week previous 
Same week year ago 


CALVES: 

Week ending June 6, 
Week previous 
Same week year ago 


HOGS: 
Week ending June 6, 


Week previous 
Same week year ago... 


Nashville 


11,982 
11,134 
99 
9,221 73, 941 899,511 
37,590 
39,818 
48,016 


14Includes Brooklyn, Newark and Jersey City. Includes St. 
Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, 
St. Louis National Stockyards, EB. St. Louis, Ill. 
Cedar Rapids, Des Moines, Fort Dodge, Mason City, Marshalltown, Ottumwa, 
Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, Minn. ‘Includes Bir- 
mingham, Dothan, Montgomery, Ala., and Albany, Atlanta, Columbus, Moul- 
trie, Thomasville, Tifton, Ga. ‘Includes Los Angeles, Vernon, San Francisco, 
San Jese, Vallejo, Calif. 

(Receipts reported by the USDA, Production & Marketing Administration) 


Paul, So. St. 
Wise. *Includes 


, and St. Louis, Mo. ‘Includes 


1953... 


SHEEP: 

Week ending June 6, 
Week previous 
Same week year ago 


37,381 
36,761 
44,010 


COUNTRY DRESSED MEATS 
VEAL: 
Week ending June 6, 3,770 
Week previous 3,920 
Same week year ago 3,802 


HOG: 

Week ending June 6, 
Week previous 
Same week year ago 


LAMB AND MUTTON: 
700 Week ending June 6, 
13,633 Week previous 
es Same week year ago 





1953. SOUTHEASTERN RECEIPTS 
Receipts of livestock at eight southern packing plants lo- 
cated at Albany, Columbus, Moultrie, Thomasville and Tifton, 

Georgia; Dothan, Alabama; and Jacksonville, Florida, during 

the week ended June 5: 

LAMB AND MUTTON CUTS: 
Week ending June 6, 1953.. 
Week previous ae 
Same week year ago 


Cattle Calves Hogs 
1,522 
5,575 
7,216 


Week ending June 5 
Week previous (five days) 


660 
1,845 
Corresponding week last year 


530 











CLASSIFIED ADVERTISING 





POSITION WANTED HELP WANTED EQUIPMENT FOR SALE 








ACCOUNTANT—OFFICE MANAGER 


Over 25 years’ packinghouse experience. Presently 
employed and wish to make a change. Fully 
acquainted in federal inspections, government reg- 
ulations, personnel, and passive on credits. Ex- 
cellent character and ability. References. Reply 
to W-218, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





EXPERT CONSULTANT 
Sausage, specialty, curing, smoking, cooking, fast 
cures. 40 years’ practical experience. Best refer- 
ences. Daily fee. W-219, THH NATIONAL PRO- 
VISIONEER, 15 W. Huron S8t., Chicago 10, Ill. 





SUPERVISOR: Age 45. 20 years’ practical ex 
perience with large independent packer. 7 years 
as foreman of killing and cutting departments. 
5 years as assistant superintendent. Best refer- 
ences. W-224, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill 





HELP WANTED 


CATTLE BUYER 
Experienced cattle buyer to work with order buy- 
ers on Sioux City, Omaha, Kansas City, St. Joe 
yards. Give reference, past experience, salary 
expected and family status. W-205, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Il 





HOG CASING FOREMAN 
Experienced hog casing foreman wanted to take 
charge of casing department in plant killing 9,000 
hogs per week. Located in midwest. Good salary. 
Reply to Box W-220, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





SALES SUPERVISOR: Man with peddler truck 
supervision experience. We manufacture a full 
line of quality sausage products. We are located 
in central Indiana. State family status, past per- 
formance and salary expected. Address reply to 
Box W-197, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, 





PLANT SUPERINTENDENT: Wanted with com- 
plete knowledge of processing of bologna products, 





CANADA 


Salesman calling on meat packers to sell full line 
of spices, seasonings, and binders for one of the 
leading houses in the field. Territory open in 
Quebee and Maritime provinces. Man with meat 
packing experience only. Excellent position for 
qualified man. Also Canadian western territory 
open. Apply only in writing to First Spice Mixing 
Co. (Canada), 98 Tycos Drive, Toronto 10, Canada. 





BEEF SALESMAN 
We are looking for an experienced man to sell to 
retailers, wholesale supply houses and chain stores 
in northeastern Ohio. Commission or salary. W-223, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, IN. 





CATTLE BUYER: Experienced with country and 
terminal buying. Give references, salary expected 
and background. W-226, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


“46 





d meats and boiled hams. Capable of han- 
dling men. Medium size New York plant. Write 
full details, completely confidential. W-206, THE 
NATIONAL PROVISIONER, 18 East 41st St., 
New York 17, N.Y. 





BEEF and PORK BUTCHERS: Good working con- 
ditions in a modern northeast Ohio packing plant. 
W-225, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





BUSINESS OPPORTUNITIES 





TANKAGE 
We buy dry and wet rendered tankage, dried 
unground blood in carloads. Please submit your 
offerings. 


AMERICAN MILL SERVICE CO., INC. 
116 Pertland Avenue Minneapolis, Minn. 





YOUR PACKAGED MEATS 
NEED CODE DATING 


We Offer a Complete Line of Code Daters and 
Name Markers—Automatic for Conveyor Lines and 
Wrapping Machines—also Power-Driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry. 


Write for details on a specific problem. 


KIWI o CORPORATION 
3804-06 N. Clark St. Chicago 13, Illinois 





1—Automatie electric can sealer 
1—6 H.P. meat chopper 
a Ib, capacity meat cutter 
-250 lb. air stuffer 
iv acuum machine for canning meats 
1—700 lb. boiler for canned meats 
All machines are made in Germany. 


KALMAN SCHWARZBERG 
940 Tiffany St., Apt. 5 B Bronx, New York, N. Y. 





ROTO-CUT, GLOBE: Excellent condition. Size 
54x24, type WSC, serial No. 3-407M3020. Complete 
with elevator, Roto-cut knife sharpener and knife 
truck, electrical starting equipment and %, 1, 10, 
and 60 H.P. motors for 3 phase, 60 cycle, 220/440 
volts. Will take $4,500 f.o.b. Kansas City, Mis- 
souri. R. B. RICE Sausage Co., P.O. Box 850, 
Lee’s Summit, Missouri: 





WALK IN REFRIGERATOR: 
plates. Work benches. Chest freezer. Two ten- 
derizing machines. Price $900. Suitable for meat 
processing or wholesale provision. Call Dayton 
8-8493, evenings. W-222, THE NATIONAL PRO- 
VISIONER, 18 East 41st St., New York 17, N. ¥. 


Contact freezer 


The National Provisioner—June 13, 1953 





